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Getting “more bounce” 


in your business 


Some 15 years ago a simple packaging trick 
put more bounce into tennis balls. 

The trick —putting them in a key-opening 
can under pressure—pleased everybody. 


Inventories could be built up in slack 
seasons without fear that the tennis balls 
would go stale. 


~ 


Shelf and window displays could be made 
in sporting goods stores easily. 


Players had tennis balls with more bounce 
...any time... any place. 


Perhaps similar expert packaging advice 
on the part of American Can Company 
will get ‘‘more bounce” into your product. 


Canco know-how in devising new and bet- 
ter packaging methods has paid off in extra 
profits for others for 47 years. Maybe it can 
do the same for you. 


AMERICAN CAN COMPANY 


New York + Chicago - San Francisco 
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All Purpose Blancher par- 
ticularly suitable for cut 
beans, kidney beans, peas, 
etc. Equipped with accurate 
temperature controls and 
self-cleansing while in oper- 
ation. Capacity 180 No. 2 


cans per min. 


Super Continuous Cooker and 
Cooler for volume production. 
Will process 200 cans per min. 
without denting or jamming 
cans. Shell diameter 60 in. 


Wet Washers that wash granular 
foods thoroughly in 2 seconds. 
Particularly adaptable for peas, 
beans, and whole-grain corn. No 
mechanical device to mash the 


food. 


Juice Extractors that save the nat- 
ural color and all important vita- 
mins. Can be used on hot or cold 
break. Capacity 15 to 40 gal. per 
minute. 


BERLIN CHAPMAN CO., BERLIN, WISCONSIN 


TOMATO PROCESS. 
ING MACHINERY 


tors 
Heating tanks and 
coils 
Tubular heaters 
And special ma- 


chinery necessary 


PROCESSING 
EQUIPMENT 
Corn silkers (h 
speed) 
Corn mixers 


Double batch corn 


mixers 

And other equipment | 
necessary for corn 
Processing. 


HIGH SPEED JUICE 


EQUIPMENT 


Juice extractors 


Juice tanks 
Coils 


PEA PROCESSI 

EQUIPMENT 

Washers 

Blanchers 

Picking tables 

Separators 

Graders 

_Regraders 

Elevators 

And all equipment 
necessary for pea 


processing. 
COOK ROOM 
EQUIPMENT 
Retorts 
Continuous cook: 
and coolers 


Perforated crates 
Hoists 


- CANNING MACHINERY FOR ALL FOOD PRODUCTS 


THE CANNING TRADE - 


March 15, 1948 


OY 

: 

3 


QUIZ FOR CANNERS: Featuring a few of the foods improved by Luther Burbank 


4, What was Luther Burbank’s 


favorite fruit? 


A PLUM HAS TO 


3. CAN YOU NAME 


4 HOW MANY CASES 
OF ASPARAGUS 
WERE PACKED 


(speaking experimentally, that is) 


Tuere isn’t an American alive today who 
hasn’t benefited from Burbank’s plant wizardry. 
Part of the reason for this is that canners were 
quick to distribute the improvements made by 
this great plant-breeder—to get them into homes 
where they could be enjoyed. At the same time, 
canners themselves have made hundreds of 
improvements in foods. All of which adds up to 
this: Continental is proud to have done its bit, 
too, in helping improve America’s food fare. 


ANSWERS 


1. Burbank gave his longest atten- 
tion to new varieties of plums and 
prunes. This experimentation ex- 
tended over a 40 year period. 


2A plum has to have a high content 
of sugar—for it’s the sugar in a plum 
that is the preserving agent. 


3. Burbank’s blackberry “creations” 
include: a mammoth blackberry, a 
white blackberry, and a thornless 


ness today. 


HAVE A HIGH ONE OF THE DURING THE '46.’47 blackberry bush. | 

CONTENT OF WHAT | CHANGES BURBANK SEASON? 
» Answer (c) is correct. Asparagus, 

TO READILY BECOME MADE IN one of the many plants that inter- 
A PRUNE? BLACKBERRIES? (c) 4,800,000 cases? ested Burbank, is really a big busi- 
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EDITORIALS 


perhaps more keenly aware of the importance 

of good grower relations than at any other 
time. And this is as it should be, for there are many 
forces in operation at this time that would tend to 
destroy this relationship and, furthermore, the attain- 
ment of quality packs, which is practically impossible 
without joint interest, is a must factor in future can- 
nery operations. For these reasons, we urge each and 
every reader of these lines to read, digest and act on 
the suggestions contained in the report of the Raw 
Products Committee of the Wisconsin Canners Asso- 
ciation which appear elsewhere in this issue. Attack- 
ing the subject from a somewhat different angle, 
Irving J. Courtice of the Crites-Moscow Seed Growers 
Association, Inc., and ex-county agent, recently told 
Pennsylvania and Tri-State packers how a good sales- 
man would go about putting the grower on the canner’s 
side. Mr. Courtice was swamped with requests for re- 
prints and if our readers will be patient, we’ll give it 
to them in an early issue. It’s the kind of an address 
that will never get stale. One of the tools he mentions, 
and which is also suggested in the Wisconsin report, 
is the issuance of a regular, informative growers bul- 
letin. This has been a pet project of this publication 
for a long time. We are convinced that a regular news 
letter, geared to the mutual interest of canner and 
grower, will go far to dispel the many misunderstand- 
ings that crop up between the two, chiefly because of 
ignorance. Several canners have had us on their reg- 
ular mailing lists for some time and we appreciate it. 
This week we are pleased to welcome a new one—the 
introduetory issue of “Grower News” by Charles G. 
Summers, Jr., Inc., of New Freedom, Pennsylvania. 
Sam Firebaugh and Bill Holley are the field personnel 
responsible. We hope the ranks will continue to swell 
and that canner editors will place us on their mailing 
lists. 


(5 RELATIONS—The industry is today 


SEDING EUROPE—Says Farm Journal: 

“\SUROPE’S FARMERS NEED HORSE-DRAWN 
MACHINERY—Here is a plan which will get the Eu- 
rop an farmer the machinery he needs, without taking 
it away from farmers here,” writes Paul M. Mullikan 
in |'arm Journal. 

“\uropeans can’t use much of the power machinery 
weve thinking of sending them. (They’ve asked for 
= e than $300,000,000 worth under the Marshall 
plan.) 

“Their farms are too small, and they have neither 
the ‘uel nor the trained men to run such machinery, 
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“But they can use, and they do need, horse-drawn 
machinery. And we have it to spare on U. S. farms. 
Much of it is reasonably new. 

“Why not have our government buy this horse- 
drawn machinery from farmers? Let our 17,000 farm 
machinery dealers gather this equipment, recondition 
it, and prepare it for shipment.” 

Sounds like a good idea to us but we might add that 
they need the seed also. As Clifford Corneli, Board 
Chairman of the Corneli Seed Company, said recently 
in speaking to Mississippi seedsmen: 

“In view of the negligible cost of seed in comparison 
with food products our government has sent abroad 
since V-E Day, it is astonishing that we have done al- 
most nothing toward the systematic and planned pro- 
vision of seeds for our zone in Germany. Instead of 
sending the cheapest means with which Germans 
might work their own way back to agricultural sta- 
bility, we have sent emergency food at many times 
the cost—merely to keep them from starving.” 

Mr. Corneli said that “present methods of food relief 
in Western Europe are costing the American taxpayer 
needless millions, are contributing sharply to infla- 
tionary pressures in this country and still are failing 
to put the agriculture of Europe back on its own feet.” 


MANAGEMENT CLINICS—When business or in- 
dustrial executives are dissatisfied with the profit pic- 
ture, they have a habit of falling back on two stock 
formulas. One is to push sales. The other is to cut 
prices. Both are intended to stimulate volume. There 
is almost a blind faith among businessmen that greater 
volume will cure any profit ailment. According to 
Dr. Charles Reitell of the management engineering 
firm, Stevenson, Jordan & Harrison, Inc., a more basic 
solution to their problems is better management. Dr. 
Reitell has just completed a study of the Roofing, Sid- 
ing and Insulation industry at the request of their as- 
sociation. His recommendations to that industry strike 
a familiar chord—accurate cost records, uniform ac- 
counting procedure for the entire industry, annual 
budgets. Instead of price cutting, he suggests greater 
value to customers, better servicing, increased effi- 
ciency. He recommended the industry set its own 
standards of quality and reliability as the customer is 
not capable of judging; that employment be stabilized 
throughout the year; labor turnover reduced; incentive 
pay for quality workmanship. He found many con- 
tractors diluting their efforts by spreading their prod- 
ucts over too wide a territory. Looks like the Canning 
Industry has plenty of company, 
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CANNERS USE 


QUALITY 


Tendermost gives the highest quality attainable 
in the can due to the thin tender hull it pos- 


sesses. 


HIGH CUTTING PERCENTAGE 


Tendermost will cut 3 to 6 more cases of fancy 


corn per ton than the broad kernel types of 


quality corn. TENDERMOST 
LONG HOLDING POWER 
PREFERENCE OF BROKERS Remaining in the fancy stage in the field is very 
Brokers say it is easier for them to sell deep, _— important. Tendermost will hold 4 to 5 days long- 
a narrow kernel corn, like Tendermost, that has er than other quality corns. 
ze been taken from a 16 rowed ear instead of PICKS MECHANICALLY 


one Tendermost picks mechanically because of the ab- 


sence of suckers and the proper distance between 
the ear and stalk is great enough to give the pick- 
er freedom to work. 


SIOUX CITY 6,1OWA- FULL LINE OF CANNERS’ SEEDS « CHICAGO 16, ILL. 
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The FIFTH YEAR the NUTRITION PROGRAM 


From experience, I have found that 
any report on progress in the N.C.A.- 
CMI Nutrition Program should carry a 
preamble to summarize its background. 
This series of nutrition studies is now 
midway in its sixth year (our nutrition 
year begins June 1) and, although we 
have followed two basic lines of re- 
search, there have been several branch- 
ings which have led to areas seemingly 
remote from the original plan. Actually, 
all of the individual studies that have 
been made tie into one or the other of 
the two principal phases of the pro- 
gram. 


TWO PHASES OF PROGRAM 


Briefly, Phase I investigations were 
applied to the determination of the prin- 
cipal nutrients that are to be found in 
foods after canning. About 40 non- 
formulated products were assayed for six 
vitamins, three minerals, fat, carbohy- 
drate, and protein. Samples of each 
product were representative of the areas 
in which they were canned to an impor- 
tant extent, and the information that 
was gained presented a truly compre- 
hensive picture of the nutrition factors 
which might be expected in a cross-sec- 
tion of these classes of canned foods. 

Most of the Phase I results were ob- 
tained from testing fruit, vegetable 
and fish samples collected in 1942 and 
1943, and fish samples from the 1946 
pack. Collateral to the Phase I investi- 
gations were studies of the effect of 
cooking on vitamin content as the food 
is prepared for the table, and the dis- 
tribution of nutrients between solids 
and liquids. 

Phase II of the program has cen- 
tere on cannery studies to trace changes 
in nutrients at the various steps in 
preparation and processing. They have 
been referred to for convenience as 
“plant improvement” studies because 
their results should point the way to im- 
provement in methods and equipment. 
In this group of studies, products have 
been followed step by step from the time 
they reach the cannery on through the 


final processing operation. Special tests 
have been carried further, into studies 
of storage effects under conditions of 


contr lled temperature and in commer- 
cial warehouses. As a companion study, 
there has been a two-year temperature 
survey of 85 warehouses located in repre- 
sentative parts of the country, a report 


on which is now in preparation. Infor- 
mation thus acquired is basic in future 
Plann ng toward improved nutrition 
throu eanned foods. 


In \is report one year ago (Supple- 
ment 'o N.C.A. INFORMATION LETTER No. 
1200, ‘anuary 31, 1947), Dr. Esty stated 
that ost of the work under the nutri- 
tion } ogram has been done in research 


laboratories not connected with the can- 
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By E. J. CAMERON 
Director, Washington Research 
Laboratory, N.C.A. 


ning industry, and he listed the collabor- 
ating nutrition groups. He also re- 
viewed briefly the nature of the work 
each group had undertaken. Therefore, 
it is unnecessary for me to comment on 
the location of our research studies prior 
to 1947. 


1947 RESEARCH GRANTS AND 
STUDIES 


During 1947, extended grants were 
made to Michigan State College and to 
the New York State Agricultural Ex- 
periment Station, Cornell University, for 
a continuation of Phase II studies on the 
effects of holding of products before and 
after blanching. At Michigan State, 
emphasis has been placed on the investi- 
gation of holding effects before blanch- 
ing, as follows: Growing and handling of 
raw products; changes in vitamin con- 
tent of vegetables during storage prior 
to canning; and changes of palatability 


DR. CAMERON 


of vegetables due to storage prior to 


canning. Reports of these studies for 
publication are in preparation. 

At the New York State Agricultural 
Experiment Station, attention has 
focused on the chemical changes which 
occur on holding of peas, green beans, 
and lima beans after blanching with 
variation in times and temperatures. 
These studies have been unique in that 
they have included consideration -of 
changes in the enzyme systems along 
with vitamin changes. 

It is with regret that I announce that 
Pennsylvania State College has been 


unable to participate in the program set 
up for 1947. Outstanding from the out- 
set of the program have been the in- 
vestigations and reports of Dr. Guerrant 
and his co-workers, on blanching and 
storage effects and other important pro- 
jects necessary to our research plan. 


AMINO ACID STUDIES 

The nutritionist has given increasing 
attention in recent years to the role of 
the amino acids in human nutrition, 
especially those which are in the “essen- 
tial” category. A few years ago when Dr. 
Rose, working with the support of Nu- 
trition Foundation, reported the dra- 
matic occurrences in animals and man 
resulting from the absence of these es- 
sential protein fractions, our Nutrition 
Committee gave serious consideration to 
support of protein studies on canned 
foods. At that time it was learned 
through consultation with authorities in 
the protein field that there was question 
about the adequacy of assay methods. 
However, there was felt to be consider- 
able promise in the micro-biological 
methods then under investigation, 

There is now reasonable assurance 
that assays by the microbiological meth- 
ods are reliable, rapid and easy to per- 
form, and with that assurance the Com- 
mittee in 1947 voted to undertake Phase 
I amino acid studies in certain canned 
meat and fish products. 

Following this decision, conferences 
were held with Dr. Elvehjem of the Uni- 
versity of Wisconsin and Dr. Dunn of the 
University of California, Los Angeles. 
Both expressed interest in the problem, 
and detailed plans were made for the 
execution of the work, which is now 
active in both universities, supported 
by grants from our nutrition fund. 

Products which have been selected for 
assay will be analyzed in the raw 
(frozen) and canned condition. It is of 
interest to note the products, which have 
been selected for assay: Luncheon meat 
(or spiced ham), corned beef, whole 
boned ham, sardines (Pacific and Atlan- 
tic), tuna, salmon, mackerel (Pacific and 
Atlantic), and fish flakes. 

This series of tests to be made in the 
two laboratories represents a unique ar- 
rangement because similar samples will 
be tested at both. It has not been decided 
whether assays will be confined to the 
ten essential acids, or whether others of 
the 23 amino acids which make up the 
proteins will be considered. There is the 
limitation that only about 15 of them 
have been determined quantitatively 
through the use of microorganisms. 


1947 COMMERCIAL BLANCHING 
TESTS 
In last year’s report on the Nutrition 
Program, Dr. Esty announced that a co- 
operative study with equipment manu- 
facturers was under consideration and 
that a meeting was planned -for January 
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(Continued from page 7) 


23, just following the 1947 Convention. 
He cited blanching equipment as the 
principal element of discussion, and said 
that redesigning might be necessary in 
order to make possible a greater reten- 
tion of nutrients. The conference was 
held as scheduled, but adjourned without 
positive action. 

At the May, 1947, meeting of the 
Executive Nutrition Committee Drs. 
Pilcher and Feaster submitted the fol- 
lowing memorandum to the Special Com- 
mittee on Equipment Improvement. 

“The writers understand that as a 
result of the Atlantic City meeting on 
January 23, 1947, there has been no 
specific response to the invitation for 
cooperative study of the problem of can- 
ning equipment improvement issued at 
that meeting from those companies in 
attendance. This memorandum is writ- 
ten to suggest consideration by the Spe- 
cial Committee of two specific proposals: 
I. PROPOSED 1947 STUDIES ON 


COMMERCIAL BLANCHERS 


“It is generally agreed that enough 
data are at hand on the effect of com- 
mercial blanchers and blanching sched- 
ules on the retention of nutrients in 
specific products. No attempt has been 
made to date, however, to improve reten- 
tion of such nutrients through alteration 
of existing blanching schedules. It, there- 
fore, seems important that data be ob- 
tained as to how existing blancher opera- 
tions might be improved. Such data 
should be helpful in future disucssions 
with individual canners on desirable al- 
terations in blanch schedules. 

“Consequently, the following plan of 
procedure is suggested: 

“A. That arrangements for work in 
their plants be made with pea canners in 
the three areas represented by the three 
Regional Committees. One canner each 
would be selected in the Eastern and 
Western areas, and two canners in the 
Central area. Companies selected should 
be N.C.A. members. 


“B. The field work would be done by 
the laboratory staffs of the N.C.A. Wash- 
ington and San Francisco Laboratories 
and the American and Continental Can 
Companies Research Departments or 
Divisions, unless suitable arrangements 
with other agencies can be made. Such 
laboratories would be reimbursed for any 
direct labor and travel expense involved. 

“C, Existing blancher practices for 
standard or extra standard peas in the 
plants selected would be evaluated for 
retention of ascorbic acid and thiamine. 
Appropriate samples for chemical analy- 
sis and for grading would also be ob- 
tained. 

“D. Based on information obtained 
from the vitamin retention results from 
C, one or possibly two altered blanching 
schedules would be suggested to the can- 
ner for one hour’s operation, in the 
course of which work similar to that 


outlined under C would be repeated and 
the hour’s experimental production set 
aside. 


“E. The canner should be reassured 
that any difference in product value re- 
sulting from failure to obtaifi the de- 
sired quality grade would be compen- 
sated. 


“Consideration of this proposal, par- 
ticularly by canner members, with spe- 
cial reference to its technical feasibility 
and possible cost, is respectfully re- 
quested. Further proposed experimental 
details can be supplied upon request. 

II. POLICY ON CONTACTS 


“The Special Committee is likewise re- 
quested to formulate a written policy 
for guidance of the Executive Committee 
and the Regional Committees with re- 
spect to the freedom of these committees 
in dealing with individual equipment 
manufacturers in the interest of develop- 
ing a cooperative program for study of 
canning equipment improvements. 


R. W. PILCHER 
J. F. FEASTER” 


These studies, to determine how exist- 
ing blanching operations might be im- 
proved, and to provide information for 
cooperative investigation of blanching 
equipment, were undertaken in the 1947 
season. The plan set forth in Dr. 
Pilcher’s memorandum was followed sub- 
stantially, but with two rather important 
deviations: (1) Work was done only in 


‘the Northwest and Midwest, and (2) 


only commercial blanchers were used in 
the Northwest experiments, while in the 
Midwest, tests were conducted with a 
small scale blancher which was operated 
in parallel with a commercial blancher. 


Reports of the completed investiga- 
tions wil be made available to equipment 
manufacturers, and it is planned very 
soon to arrange for one or more confer- 
ences to reopen discussions which, it is 
hoped, will lead to realization of the 
cooperative plan which had to be aban- 
doned in 1947. 


The interest of our Committee in its 
consideration of the equipment problem 
must be apparent. Our plant improve- 
ment studies have shown where, and how, 
certain nutrient loses occur. Repeated 
testing has shown similar results. Some 
of this loss is preventable, and the next 
step should be to attempt to apply the 
prevention. We know that blanchers, 
and present means of blanching, are 
responsible for losses, and this equip- 
ment is a logical point for attack if we 
are to demonstrate how certain of the 
findings of the nutrition program are to 
be applied constructively. As an aside, 
the present day reel-type blancher is, 
in the opinion of many of us, the least 
sanitary of canning equipment, and an 
overhauling of it, in design or principle, 
might well benefit the objectives of our 
sanitation program as well as our efforts 
in nutrition. 
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PUBLICITY ON NUTRITION 


During the fifth-sixth year of the Na- 
tional Canners Association-Can Manu- 
facturers Institute nutrition program, 
eight reports from collaborators were 
published, bringing the total published 
papers to 25. The new reports in the 
series “Nutritive Value of Canned 
Foods” are listed below: 


XIV. “Effect of Commercial Canning 

Operations on the Ascorbic Acid, Thia- 
mine, Riboflavin, and Niacin Contents 
of Vegetables,” by Wagner, Strong and 
Elvehjem IND. ENG. CHEM., August, 
1947. 
XV. “Effects of Blanching on the Reten- 
tion of Ascorbic Acid, Thiamine, and 
Niacin in Vegetables,” by Wagner, 
Strong and Elvehjem, IND. ENG. 
CHEM., August, 1947. 


XVIII. “Further Studies on Carotene, 
Ascorbic Acid, and Thiamine,” by Hin- 
man, Higgins, and Halliday, J. AM. 
DIET. ASSOC., March, 1947. 


XXI. “Retention of Nutrients During 
Commercial Production of Various Can- 
ned Fruits and Vegetables,” by Lamb, 
Pressley and Zuch, FOOD RESEARCH, 
July-Aug., 1947. 

XXII. “Effect of Time and Tempera- 
ture of Storage on the Vitamin Content 
of Certain Commercially Canned Fruits 
and Fruit Juices,” by Moschette, /ND. 
ENG. CHEM., August, 1947. 

XXIII. “Effect of Duration and Tem- 
perature of Blanch on Vitamin Reten- 
tion by Certain Vegetables,” by Guer- 
rant, Varich, Fardig, Ellenberger, Stern, 
and Coonen, IND. ENG. CHEM., August, 
1947. 

XXIV. “Effects of Duration and Tem- 
perature of Blanch on Proximate and 
Mineral Composition of Certain Vege- 
tables,” by Kramer and Smith, /ND. 
ENG. CHEM., August, 1947. 


XXV. “Vitamin Content of Canned Fish 
Products, by Neiland, Strong and Elve- 
hjem, J. NUTRITION, December, 1947. 

In his report last year, Dr. Esty re- 
ferred to the nutrition advertising of 
the Home Economics Division. Ten ad- 
vertisements were prepared in 1946, the 
last three of which appeared in the first 
three months of 1947. 

A new unit of advertisements, con- 
sisting of four pages of nutrition infor- 
mation based in the N.C.A.-CMI re- 
search, was prepared in 1947 in coopera- 
tion with the publication subcommittee of 
the Nutrition Committee. Three pages of 
advertisements appeared in 1947 and the 
fourth page in January, 1948. Seven pro- 
fessional magazines were used. Applica- 
tion was made to the Council on Foods 
and Nutrition of the American Medical 
Association for its seal of acceptance for 
the vitamin and mineral advertisements. 
The seal was granted. ; 

Originally, it was planned to publish 
this bulletin in 1947. As it required 
editorial work, it will be understood that 
there has been some difficulty in main- 
taining activity on the part of all col- 
laborators. I am glad to report, how- 
ever, that the bulletin is well advanced 
in preparation. 


March 15, 1948 
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CANNER-GROWER RELATIONS 


The accompanying outline, calculated 
to improve and solidify Canner-Grower 
relations, was submitted to the Wiscon- 
sin Canners Association by that Organi- 
zations Raw Products Committee. Be- 
cause of the excellence of this report, 
its (imeliness and its possible application 
by all Canners throughout the country, 
it is reprinted here in the hope that it 
will help further the improvement of this 
all important relationship. 


To Association Members: 


It is timely to re-examine relations 
with growers because wartime controls 
of grower prices and contract terms have 
expired and because there have been 
recent attempts in some parts of the 
state to disrupt existing friendly rela- 
tions between growers and canners. The 
Committee believes, however, that a pro- 
gram for developing satisfactory grower 
relations should be a long-range project 
continuing from year to year and should 
not be related merely to a current or 
temporary situation. 


A basic premise in connection with this 
subject is that the canner needs the 
grower more than the grower needs the 
canner, and therefore it is incumbent 
on the canning industry to foster the 
relationship. It should also be recog- 
nized that in some instances canners 
may have given growers just cause for 
dis-satisfaction, and it is highly desir- 
able that canners make every effort to 
prevent such situations from occurring. 


The following outline suggests some 
of the areas in which improvements may 
be made and some of the specific methods 
for encouraging satisfactory grower re- 
lations: 


1. Management’s Attitude. 


a. Management should be aware of and 
sympathetic to farmers’ problems, and 
should understand the farmer’s point of 
view. 

b. Management should plan, organize 
and direct a sound agricultural policy 
to be carried out by the individual com- 
pany, including improvement of fertility 
levels, increase of organic material in 
the -oil, erosion control, weed control, 
ete. 

ce, Management should impress on all 
emp oyees the importance of maintaining 
frie lly relations between the company 
and ts growers. This applies not only 
to f id representatives, but to factory 
and varehouse employees as well, and to 
offic: employees in particular. 

2. F ld Representatives. 

a. The fieldman should be of a type 
com: anding respect in the community, 
sho: | have a farm background, and 
sho. | be well-informed as to modern 
fary. practices. Training of fieldmen 
ma) >e improved and they may be kept 
info ned of current developments in 
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agricultural science, in part at least, 
through the Cannery Fieldmen’s Short 
Course and the Cannery Fieldmen’s Con- 
ference. 


b. The fieldman’s relation with the 
growers should be cordial and so far as 
possible on a personal basis. The smaller 
company, where management as well as 
the fieldman is personally acquainted 
with the grower, has a real advantage in 
this respect. 


ce. The fieldman should be conversant 
with the company’s agricultural policies 
so that he can explain them properly to 
the growers. A manual for fieldmen con- 
taining data on agricultural prices and 
answers to questions which growers are 
likely to ask about contracts may be 
helpful. 


d. The fieldman should be interested in 
the grower’s general agricultural prob- 
lems and should have some acquaintance 
with the general field of agriculture out- 
side of canning crops. 


3. Contracts. 

a. The contract should be legally cor- 
rect but should be phrased as simply as 
possible so as to be understandable to 
the grower. 


b. Grower contracts should be re- 
viewed carefully each year and should 
be revised to reflect current conditions. 
There have been instances where grower 
contracts have not been materially re- 
vised for periods of 10 and even 20 years. 


ec. The ideal scale of grade prices is 
one that will give the grower the same 
return per acre regardless of the stage 
of maturity at which the crop is har- 
vested, provided that such a scale may 
be modified somewhat to give an incen- 
tive to the harvesting of fancy quality. 


d. The average return for canning 
crops can not be expected to compete 
with “boom” crops but over the long- 
range, canning crops must be competi- 
tive with other farm crops. 


4. Services. 


a. The furnishing of services to grow- 
ers is an effective means for a canner 
to promote good grower relations. This 
includes the furnishing of farm ma- 
chinery, the distribution of fertilizer at 
cost, soil testing, seed treatment, inocula- 
tion, insect control, weed control, etc. 


b. Charges for services rendered to 
growers should be kept to a minimum 
and if the amount involved is not too 
large, the charge should be omitted en- 
tirely. Growers are frequently dis-satis- 
fied because of the large numbers of 
“deducts” in contracts. On the other 
hand, where such services are rendered 
free or at less than the canner’s full 
cost, the grower should be made aware of 


what the furnishing of these services 
costs the canning company. 


5, Payment to Growers. 


a. Prompt payment on the due date 
is of primary importance. A company 
can gain a good deal of good will and 
can properly publicize the fact that it 
has always paid its growers promptly. 


b. In making payment to growers, a 
personal discussion of the statement with 
the grower is frequently desirable to 
avoid bookkeeping mistakes or a minor 
misunderstanding. In some cases, this 
can be accomplished by calling the grow- 
ers in to the canning company office in 
rotation over a period of a couple weeks, 
or it can be accomplished by having the 
fieldman go around individually to each 
grower and explain the statement at the 
time he delivers the check. Either 
method provides an opportunity for 
prompt settlement of minor errors. 


c. It is desirable at the time of making 
payment to a grower to record his gen- 
eral attitude or criticisms because such 
a record will be helpful in soliciting him 
for the next year’s contract. 


d. At time of payment, it is frequently 
desirable to discuss next year’s plans 
and to get some indication as to whether 
the grower is interested in growing a 
canning crop for the next year. 


6. Grower Meetings. 

a. Educational meetings may be ar- 
ranged with the help of the University 
and the County Agent, with talks or 
movies on cultural practices in the grow- 
ing of canning crops. 


b. Purely social meetings of growers 
with refreshments and _ entertainment 
furnished by the canning company have 
been very popular in some places and 
have created considerable good will for 
the canning company. 


c. Regardless of the type of meeting, 
it should be arranged carefully, with 
adequate attention to details and with 
leadership that will not let the meeting 
get out of hand. 


7. Direct Mailing. 


a. Some canners issue a news letter to 
their growers either on a monthly basis 
or at regular times throughout the year. 
A mimeographed letter may be sufficient 
and can be made attractive with line 
drawings. 


b. Special letters on pertinent sub- 
jects may be issued to growers at par- 
ticular times of the year, such as a letter 
on clean plowing for corn borer control 
in the fall, a letter on the shallow cul- 
tivation of corn in the early summer, 
etc. Illustrative bulletins on agricultural 
practices may occasionally be obtained 
from the State University or other 
sources and afford a good mailing picce 
to send your growers, 
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8. Utilizing Governmental and Other 
Facilities. 

a. Many canners could make far 
greater use of the University and Agri- 
cultural Experiment Station—the re- 
search facilities, the Extension service, 
and the publications. Experimental or 
demonstration plots in co-operation with 
University people is an excellent means 
of arousing grower interest and obtain- 
ing grower attention. 


b. The close co-operation between can- 
ners and the AAA which developed dur- 
ing the war because of governmental con- 
trols should be encouraged and con- 
tinued. 


c. Most county agents are very willing 
to work with the canning company if 
given an opportunity to do so. Canners 
can well support the work of county 
agents by encouraging their programs, 
furnishing awards for 4-H Club winners, 
arranging for demonstration plots, etc. 
Consideration might be given to inviting 
county agents to attend the annual 
Fieldmen’s Conference as the guests of 
canners so that they may be fully in- 
formed of latest developments in agri- 
cultural science relating to canning 
crops. The association might also con- 
sider means whereby it can co-operate 
with county agents at the state level and 
with the National Association of County 
Agents. 


d. Canners might do well to offer co- 
operation with agricultural classes in 
local schools. Get to know the Smith- 
Hughes teacher in your local high school 
and see if you can offer some support for 
the local chapter of Future Farmers of 
America. 


e. Many canners already participate in 
and help support County Fairs. Although 
fairs are frequently scheduled at a time 
when they interfere with canning opera- 
tions, they afford a good opportunity for 
promoting friendly grower relations. 

9. Publicity. 

a. Write up an occasional news item 
for your local paper or radio station on 
some activity of your company or of the 
industry which may be of general inter- 
est. Get acquainted with the newspaper 
editors in your territory or with your 
local correspondents for city papers and 
encourage them to come to you for news 
stories. At various times of the year, 
your community is interested in your 
crop prospects, the size of your pack, 
additions to or changes in your plant, 
the return per acre to your growers, etc. 


b. The association can furnish news 
items to papers and radio stations on 
matters of more general or statewide 
interest. Frequently a news items re- 
garding a statewide meeting can be 
given local color by reference to the 
individuals from that locality who will 
participate in the program, or who hold 
some office, or who serve on some com- 
mittee. In such case, the association 
might well send a copy of the press re- 
lease to the individual canners so that he 
may adapt it to his local situation and 
then furnish it to his own newspaper. 
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c. The most effective means of obtain- 
ing favorable publicity is not by seeking 
it but by doing things that make news, 
and that are in the public interest. Par- 
ticipation by the management and the 
employees of a company in local affairs 
usually affords an excellent opportunity 
for this. Community service through 
organizations, churches and public office 
not only produces good publicity but 
makes friends for the company among 
growers, employees and the local com- 
munity. 


TIN ORDER IN EFFECT 


The tin conservation program of the 
Department.of Commerce went into full 
effect February 29, as scheduled, H. B. 
McCoy, Director of the Department’s 
Office of Materials Distribution advises. 
This is the effective date originally set, 
but actual inauguration of the program 
was dependent on extension by Congress 
of the Second Decontrol Act of 1947. 
Congress has extended this legislation 
for a period of three months from Feb- 
ruary 29. 


Tin savings of approximately 2,750 
tons during 1948 are expected to result 
from the measures of Direction 10 to 
Conservation Order M-81, if the Con- 
gress decides later to extend the req- 
uisite legislation thru the remainder of 
the year, or longer. In part, these re- 
strict individual manufacturers’ use of 
tin in the form of tinplate, limiting their 
1948 useage to the amounts of their 
1947 receipts. Similar limitations are 
placed on the amounts of tin that may 
be used in making cans for certain 
specified products. In addition, plate 
specifications are provided for cans for 
some products. 

When he announced the restrictions 
last month, Secretary Harriman said 
that the Department of Commerce had 
decided against proposals. to reduce the 
tin coating on cans for certain food 
products, as well as against reinstitu- 
tion of can size specifications. Mr. Har- 
riman also emphasized at that time that 
the conservation measures decided on 
had been worked out after a long series 
of conferences with industry representa- 
tives. 


CAN SHIPMENTS UP 
DECEMBER 1947 


Shipments of metal cans in December 
amounted to 254 thousand short tons, 
according to the Bureau of the Census, 
Department of Commerce. December 
shipments were 19 per cent above the 
November total of 214 thousand short 
tons and 28 per cent above the Decem- 
ber 1946 total of 198 thousand tons. 

The increase in December was largely 
due to the rise in shipments of fruit and 
vegetable cans. The 68 thousand tons 
of this type of can shipped in December 
was 40 per cent above the 49 thousand 
tons shipped in November. Increases 


were also shown for all other types of 
food cans. Shipments of nonfood cans 
during December amounted to 84 thou- 
sand tons, a 9 per cent increase above 
the November shipments of 77 thousand 
tons. 

Of the total tonnage of cans shipped in 
December, 223 thousand short tons, or 
88 per cent of the total, were for sale 
while 31 thousand short tons were for 
the use of the producing company, its 
parent company, or a subsidiary or af- 
filiated company. This compares with 
November shipments of 182 thousand 
short tons for sale and 382 thousand 
short tons “for own use.” 

The statistics on metal cans are com- 
piled from reports submitted on the 
Bureau of the Census Form M75D. For 
the current month, reports were received 
from 90 companies operating 205 plants, 
all the known manufacturers. Shipments 
for sale were reported by 65 companies 
operating 162 plants, and shipments for 
own use were reported by 34 companies 
operating 52 plants. 


LESS PEA SEED FOR BIGGER 
YIELDS 


Two years’ tests show that with 
Spergon-treated seed, yields of peas 
were as heavy with three bushels of 
seed to the acre as with four, and heavier 
with three bushels than with five. Both 
early and late varieties of peas were 
used. 


According to Professor C. B. Sayre of 
the New York Agricultural Experiment 
Station at Geneva, the tests were made 
after it had been found that the number 
of plants per bushel of seeds was greatly 
increased by the use of Spergon as a 
seed treatment. He adds that growers 
and canners who have tried the reduced 
rates are convinced that five bushels to 
the acre is too much, and many have 
gone to three. 


“Cost of seed is the largest single item 
of expense in growing peas,” says Pro- 
fessor Sayre, “and this can be reduced 
by using treated seed at the lower 
rates.” The largest net returns are 
more likely to be obtained from three 
bushels of seed per acre than from 
heavier rates of seeding. 


“If all the pea plants would produce 
the same number of pods and peas per 
pod,” the vegetable specialist points out, 
“increased rates of seeding would in- 
crease the yields. The increased competi- 
tion between plants for soil nutrients 
and moisture, however, results in !ess 
fruitfulness and lower yields per 
plant.” 


One rate of seeding may not be est 
for all varieties and all soils. The small- 
seeded varieties will produce more plants 
per pound of seed, and the tall varicties 
require more space per plant, hence ‘ess 
seeds to the acre. Professor Sayre “ys 
that these factors should be taken into 
consideration in adjusting the rates of 
seeding. 
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LABEL EVOLUT 


Left: One small corner of the Tri-State Label Exhibit. At right: The evolution in grocery store marketing depicted by U. S. 
Printing & Lithograph Company exhibit of the modern 1888 grocery store in contrast with the Food-O-Mat Corporation display 


of the very latest in the merchandising of canned foods. 


(Photos courtesy National Color Printing Co.) 


THE TRI-STATE LABEL EXHIBIT 


The Label Exhibit staged by the Tri- 
State Packers’ Association at their re- 
cent (Feb. 25-26-27) Spring Meeting 
consisted of 1221 labels in the product 
section alone. This number was made up 
of labels sent in by Association members 
with 914 labels representing 44 of the 
70 vegetable items packed in the three 
state area of Delaware, Maryland and 
New Jersey. Thirty-nine of the labels 
represented 8 of 28 different fruit items 
packed; 36 represented 12 of the 31 sea- 
food items; 41 frozen food labels repre- 
sented a cross section of the many frozen 
food items of the area; and 202 labels 
represented quite a wide variety of the 
55 specialty items packed. 

One section of the exhibit was devoted 
to showing various popular brands as 
the labels have been designed through 
changing periods of the industry’s exis- 
tence. This portion showed, more clearly 
than mere words, the changing ideas of 
modern merchandising throughout the 
past 75 years. 

Various historic labels were shown in 
an additional section. These, although 
discontinued, were all quite popular in 
their day. 

Considerable general interest was 
shown in the section containing labels 
givine prominence to persons and ani- 
mals. The Canadian exhibit served to 
indics'e the type of labeling required 
under Dominion law. 

Ot\cr exhibits included that of the 
Labe'ing Committee of the National Can- 
ners Association, that showing label 
recommendations of the U. S. Processed 
Food : Inspection Service and those deal- 
ing v th the various multiplicity of seals 
which have found varying ‘use and popu- 
larity in the industry during the past 
50 years. 
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Of unusually great interest were the 
side exhibits showing label books loaned 
by the Monocacy Valley Canning Com- 
pany of Frederick, Md, and Gibbs & 
Company, Inc. of Baltimore. The Monoc- 
acy Valley Canning Company also sup- 
plied a most interesting exhibit of the 
once popular and universally used “Cap 
& Hole” can together with the soldering 
iron, tipping iron, can straightener, and 
thermometer which were essential to 
their use. 

The label evolution story was put 
across to a great extent through the 
exhibits supplied by the U. S. Printing 
& Lithographing Co. in which the mod- 
ern store of 1888 was shown beside the 


Another view to show the expansiveness 
of the Tri-State Label Exhibit, where 
the entire mezzanine floor of the Lord 
Baltimore Hotel was used for the pur- 
pose. 


modern super market of today. Like- 
wise, the display of the Food-O-Mat 
Corp. served to give us a glimpse of what 
may well be the merchandising mode of 
tomorrow. Additional comparisons of 
merchandising methods were shown by 
the self-service unit erected by the A & 
P Tea Company and the adjoining shelf 
and counter display of the small town 
store of yesteryear where the clerk was 
the contact point. 


WAA OFFERS SURPLUS FOODS 


Bids will be received until 5:00 P. M., 
March 19, by War Assets’ Administra- 
tion, Accounting Division, Washington 
25, D. C., on a number of items of mis- 
cellaneous food products ranging from 
maple flavoring to sour pickles. In- 
cluded in the offering are 297 drums of 
pure lemon oil; 1,967 cases of vanilla 
and 70 cases of maple flavoring tablets; 
37,212 quarts, and 132 gallons of non- 
alcoholic orange flavor and 47,216 quarts 
of non-alcoholic lemon flavor; 14,263 
cases of sour cucumber pickles; 5,714 
cases of baking powder and soda; 1,751 
cases and 56,400 pounds (various pack- 
age sizes) of dehydrated sliced cran- 
berries; 2,418 pounds of dehydrated 
tomato juice cocktail in 3-pound con- 
tainers or jars; 178 cases of canned 
sauerkraut; 6,243 cases of canned spin- 
ach; and 437,469 pounds, altogether, of 
eight different varieties of spices (all- 
spice, cinnamon, cloves, ginger, mace, 
majoram, nutmeg and paprika). 

These inventories are located at va- 
rious depots throughout the country. A 
brochure, with descriptions of the items, 
quantities and locations, and conditions 
of sale, may be obtained from any WAA 
Customer Service Center, 
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GRAMS INTEREST 


CITRUS GROUP TO MEET 


The Florida Section of the Citrus 
Products Research Council with head- 
quarters at Lakeland will hold a dinner 
meeting on Thursday, March 18, at 7:30 
P. M., at the Rochelle Restaurant in 
Lake Alfred, when Dr. Louis B. Howard, 
Chief of the Bureau of Agricultural 
and Industrial Chemistry, USDA, will 
be the guest speaker and take as his 
subject “Work of the Bureau on Citrus 
Products.” Opportunity will be pro- 
vided for an open discussion with Dr. 
Howard. George Pulley, Kuder Pulp 
Company, Lake Alfred, is making reser- 
vations. 


CANNED POULTRY 


The quantity of poultry canned or 
used in canning during January totaled 
10,335,000 pounds compared with 9,- 
329,000 pounds in January last year and 
13,369,000 pounds in January 1946, the 
Bureau of Agricultural Economics re- 
ports. The quantity canned or used in 
canning during January consisted of 10,- 
138,000 pounds of chicken and 197,000 
pounds of turkey. 


DEL MONTE CATSUP CAMPAIGN 


In impressive double-spread size, the 
California Packing Corporation launched 
a national advertising campaign on Del 
Monte Catsup in the March 183 issue of 
the Saturday Evening Post. 

Already tabbed the “fastest growing 
product in the Del Monte line,” Catsup, 
with this opening ad, takes its place 
among the top-featured Del Monte 
Brand Foods. 

Additional advertising of Catsup will 
follow in leading national magazines. 
All ads will be in full color and will 
carry out the well established Quality 
theme that runs through all of Del 
Monte’s advertising. 

Grocers across the nation have been 
posted on special merchandising plans 
for the campaign. Special display ma- 
terial based on the theme—“liveliest 
tasting catsup ever” — is available 
through Del Monte Representatives in 
all parts of the country. 


ASRE SPRING MEETING 


The 35th Spring Meeting of the 
American Society of Refrigerating En- 
gineers will be held in the New Ocean 
House at Swampscott, Massachusetts, a 
suburb of Boston, May 31 to June 2. 
The Boston section of the society will 
act as host for the occasion. Nine tech- 
nical papers in as many fields of refrig- 
eration will feature the meeting. 
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DULANY APPOINTMENT 


Ralph D. Dulany, President of John 
H. Dulany and Son, Ince., Fruitland, 
Maryland, announces the election of 
John S. Goldsmith as a Vice-President. 
Mr. Goldsmith has been manager of the 
company’s Exmore, Virginia, frozen food 
plant since‘ August 1945. He joined the 
company in 1940 as Technologist and 
in 1943 was made Plant Superintendent. 


JOHN S. GOLDSMITH 


A graduate of University of Mary- 
land in 1938 with B. S. degree, receiv- 
ing his M. S. degree in 1940, majoring 
in bacteriology and chemistry, Mr. 
Goldsmith is a member of the American 
Public Health Association; Institute of 
Food Technologists; American Chemical 
Society; associate member American So- 
ciety of Refrigerating Engineers; Tech- 
nical Advisory Committee of the Na- 
tional Association of Frozen Food 
Packers; Virginia Chamber of Com- 
merce; past President of the Exmore, 
Virginia, Lion’s Club and Masonic 
Lodges. 


PRODUCTION CONFERENCE 
TO CHICAGO 


The Production Conference of the 
American Management Association, ex- 
pected to be attended by more than 1,000 
operating executives, representing all 
types of manufacturing industries, orig- 
inally scheduled for May 138 and 14 in 
Detroit, will be held on these same dates 
at the Palmer House in Chicago. Prin- 
cipal topics will be plans and informa- 
tion on methods for increased production 
at lowered costs. 


L. |. PLANT STARTS UP 


Long Island Canning Co., Inc., has 
placed its new cannery at Riverhead, 
L. I., in operation. The plant is the 
only regular vegetable cannery on Long 
Island, and has capacity, initially, of 
500,000 cases, basis 2s, annually. The 
plant will also can fish products, pet 
foods, ete., and will operate about 11 
months out of the year. It enjoys a low 
haulage rate to New York City. 

Plant is managed by H. B. Farnun, 
R. P. S. Laurent, and R. O. Marnish, all 
formerly with Comstock Canneries, and 
W. W .Farnum. Edwin Smithson, New 
York broker, is national sales manager. 


INDIANA SPRING MEETING 


The regular Spring Meeting of the 
Indiana Canners Association will be held 
at the Claypool Hotel, Indianapolis, 
Thursday, April 15. Secretary Al Dreyer 
advises that this will be only a one-day 
meeting. 


CREAMED BEEF IN CANS 


Creamed, sliced, dried beef is a new 
canned meat specialty to be packed in 
cans, the Can Manufacturers Institute 
declares. The product is made from 
cured and processed dried beef, water, 
dried whole milk, flour, vegetable short- 
ening, salt and spice and is packed in 
lithographed cans by Miller & Brothers 
Company of Philadelphia. The product 
is presently being distributed in 48 
states and will be extended to the re- 
maining 5 states in the near future. The 
company plans to add additional meat 
specialties to its line from time to time. 


JERSEY MACHINE ELECTS 
VICE PRESIDENTS 


At the annual meeting of the Board 
of Directors and Stockholders of the 
New Jersey Machine Corporation, Ho- 
boken, N. J., manufacturers of the Pony 
Labelrite, the Label-DRI and other pack- 
aging machinery, Richard Wellbrock, 
salesmanager was elected a Vice Presi- 
dent of the Corporation in charge of 
sales, and Richard Dede, production 
manager was also made vice _presi- 
dent in Charge of Production. 

Mr. Wellbrock assumed management 
of sales a little over two years ago, after 
eleven years as Sales Engineer, during 
which time he made extensive studies of 
packaging problems, for which he was 
prepared by his engineering training. 
Since taking charge of Sales for the 
company, Mr. Wellbrock has strength- 
ened the company’s position in the field 
by appointing additional factory-trained 
sales and service engineers. Mr. lede, 
who has been active in production since 
the early days of the war, reorganized 
a number of production and assembly 
methods in order to improve delivery 
dates. Both of these new officers were 
also appointed to the Board of Directors. 
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Their use means a larger profit for the can- 
ner because they thresh peas more efficient- 
ly and permit the packer to get a pack of 
better quality. 


Our entire organization specializes in the 
manufacture and service of Hulling Ma- 
chinery for the threshing of Green Peas, 
Lima Beans and similar products. We do 
not make any other class of Machinery to 
divide our efforts. All of our efforts are 
devoted to serving the Canning and Fre 

Indust ries. ezine 


3 Green Pea Hulling 
olished 1880 @ 


incorporated 1924 
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SUPER CAPACITY! 
MINUTE 


G. you want large capacity for extracting juice 
of tomatoes, citrus fruits, or other vegetables or fruits — 
this is your machine. It is specifically designed to help the 
processor step up operations to meet increased produc- 
tion demands and at the same time reduce costs. 

The feed hopper and juice outlet are plenty large enough 
to permit operating at maximum capacity. Every last bit of 
jvice is pressed out by means of a revolving screw sur- 
rounded by a close-fitting screen through which the juice 
is strained. Under proper conditions, 75 to 80 gallons of 
jyvice per minute can be produced. 


DELUXE CONSTRUCTION 


All juice contacting surfaces are 
made of stainless steel, except- 
ing the screen, which is nickel 
silver. The screw is a 12” stain- 
less steel casting, smoothly pol- 
ished. 


C-403 


Write for this 260-page Catalog showing com- 
plete FMC Modern line of canning and process- 
ing machinery for vegetables and fruits. 


SPRAGUE-SELLS DIVISION ¢ HOOPESTON, ILLINOIS 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 
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NO SNOW AND NO BACKACHE 


No snow shovels or chemicals were 
needed to clear this sidewalk at the 
Beechnut Packing Company plant in 
Canajoharie. N. Y. Coils of wrought 
iron pipe hidden under the walk are 
supplied with hot water and warm the 
pavement to melt snow as quickly as it 
falls. This is one of two “snow-melting 
sidewalks” at Beechnut that were de- 
signed by J. H. Mowrey, plant engineer. 
A third is being considered. When this 
picture was taken, a heavy wet snow 
was falling and all areas, except the 
heated sidewalks, finally were covered by 


22 inches of snow. The welded wrought 
irons pipes, used because they are resis- 
tant to corrosion, are spaced on 12-inch 
centers in a 5-inch stone fill underlying 
the 5-inch concrete sidewalk. The heat- 
ing pipes are 1%4-in.; headers 2-in., and 
supply and return mains, 3-in. Water in 
the system is circulated continuously by 
pumps and is heated by a heat exchanger 
connected to the plant’s steam lines. The 
cost of operation is less than the cost 
of manually removing snow and ice, Mr. 
Mowrey said, adding that the life of the 
concrete sidewalk is materially length- 
ened because no deteriorating chemicals 
are used to melt ice. 


CANCO SALES HIT RECORD 


Sales of the American Can Company 
reached a new high of $338,163,242 in 
1947, an increase of about 30 per cent 
over $258,065,461 in 1946, despite the 
fact that because of unprecedented de- 
mands for steel, it was necessary to 
operate with a lower inventory of can 
manufacturing plates in proportion to 
sales than ever before. 


Net income from operations after all 
taxes, but before provision for contin- 
gency reserves, was $21,836,624, equal 
to $7.66 a share on common stock, com- 
pared with the 1946 net of $8,828,983, or 
$2.40 a share. 


Earnings applicable to common stock 
for 1947 were reduced to $6.65 a share 
by the appropriation of $2,500,000 from 
the income account to contingency re- 
serves to provide protection, in addition 
to other reserves carried for the pur- 
pose, against possible inventory price 
declines. 


Capital expenditures of $23,587,198 
were added in 1947 to the $24,584,528 
capital expenditures of 1946, financed 
entirely by retained earnings and funds 
provided by depreciation. About 86% 
of the 1947 total represented equipment, 
the greater part of which was produced 
in the company’s own machine shops. 

The average price of cans sold by 
Canco in 1947 was only 17.6% over 1937 
compared to a 65% increase in the 
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wholesale prices of all manufactured 
goods during that period. 

D. W. Figgis, company president, com- 
menting on the 1948 outlook, reports 
that while “the government’s program 
for conserving tin has continued restric- 
tions on its use for several types of con- 
tainers in the large volume groups, the 
outlook for steel is that we shall have at 
least as much as in 1947 and with the 
continued use of modern tin saving tech- 
niques we can utilize substitute plates 
to constantly greater advantage.” 


BROWN APPOINTS WILSON 


O. B. Wilson has been named Indus- 
trial Manager for the Eastern Sales 
Region of the Brown Instrument Divi- 
sion of the Minneapolis Honeywell 
Regulator Company of Philadelphia 
covering the territory extending from 
Northern Virginia through Eastern 
Pennsylvania to the Canadian border, 
and West to Rochester, New York, and 
through New England. Mr. Wilson has 
been with the company for the past 25 
years and has served as sales engineer 
in various parts of the country. He will 
continue to make his headquarters in 
New York City where he has been Man- 
ager for the past two years. 


RISE IN BABY FOODS 


Babies have been cutting a figure in 
food statistics in recent years, the U. §, 
Department of Agriculture notes in re- 
porting the rapid increase in the pro- 
duction of canned baby food since pre- 
war years. 

The figures show that the average 
baby in this country (child under 3 
years) was eating only about 2 pounds 
of canned baby food in 1935. By 1939 
he was eating 13 pounds, and by last 
year his consumption had gone up to as 
much as 45 pounds. 


Strained and chopped fruit seems to 
be the most popular item on the baby 
food list. According to latest figures on 
canners’ stocks, fruit products made up 
about half the total stocks of these foods, 
Vegetables ranked second—about 28 per 
cent of the stocks. Meat products 
amounted to 11 per cent. Desserts, 
custards and puddings made up the re- 
mainder. 


SUGAR QUOTAS REVISED 


The Department of Agriculture has 
announced the revision of sugar quotas 
made necessary by the recent reduction 
in the estimate of 1948 continental sugar 
requirements from 7,800,000 to 7,500,000 
short tons, raw value. 


The principal changes resulting from 
the reduction in consumption require- 
ments are to lower the quota of sugar 
which Cuba may market in the U. §. 
from a total of 3,239,429 to 2,943,509 
short tons, raw value, and to reduce the 
quantity which may be marketed by 
foreign countries, other than Cuba and 
the Republic of the Philippines, from 
69,280 to 65,200 short tons, raw value. 


CONTINENTAL CAN 
APPOINTMENTS 


H. M. Blinn, Cincinnati district sales 
manager of the Continental Can Com- 
pany for the last four years, has just 
been appointed San Francisco district 
sales manager, according to T. C. 
Fogarty, vice president in charge of 
sales. 

Mr. Fogarty stated further that G. A. 
Thacker, who has been assistant sales 
manager of the Company’s Chicago dis- 
trict, will succeed Mr. Blinn in Cin- 
cinnati. 


LINK BELT IN WILMINGTON 


The Link Belt Company has an- 
nounced that in order to better serve 
customers in the State of Delaware they 
have established a district sales office 
in Wilmington with headquarters at 805 
Orange Street with William H. Kinkead 
in charge as Sales Manager. Mr. Kin- 
kead has been with the compenys 
Philadelphia plant in various capacities 
since 1920. 
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ack tender Wise canners can depend on Worcester Sa! .o keep i 


Keep their pack tender. This salt is clean, flavorful, and free 


from calcium or magnesium compounds. If you want 
ORCE TER a high score pack, use Worcester’s. It’s a small item, 
but mighty important, and you can be sure you are 
getting the best the purest salt it is possible to obtain. 


Worcester Salt 


"RLAVORS THE THING” 


Economical Scalding 


the pact Volume Production 


CANNING 
WORLD/ 


@ The Langsenkamp Hot Water 

Scalder has greater capacity. It 

D U A: m L is more economical—requiring less Langsenkamp Automaticglly 
power, less water and less steam. Controlled Hot Water Scalder 

Superb engineering skill is written into this sturdily- Scalding temperature automatically controlled to within one degree fluctuation. 


va built...st -steel...20 station liquid filler. With precision Conveyor lifts out of tank for cleaning. Openings at both ends of scalding com- 
/s > accuracy it is capable of filling from 275 to 350 cans a 
of and unerring perform- partment. 
ance, is constructed to satisfy—at low cost 
/ taf —the highest quality requirements of the canning industry. F. H. L A N G Ss E N K A M P Cc 0 M P A N Y 
. a 227-235 East South Street, INDIANAPOLIS 4, INDIANA 
vite fot particulars REPRESENTATIVES 


CENTRAL 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
¢ Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP.CO., 1412 N. W. 14th 
Ave., Portland, Oregon « Mountain States: THE HORSLEY COMPANY, Box301, Ogden, 
Ww re) R K Ss | N C Utah © Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N.Y. © Tri- 

by be States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland « Texas: PAPER PRODUCTS 
Designers and Manufacturers of Special Canning Equipment CO., Harlingen, Texas* « Camada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada 


1007 PHILADELPHIA PA. LANGSENKAMP EQUIPMENT 
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New home of Basic Food Materials, Inc. at Vermilion, Ohio 


BASIC FOOD MATERIALS MOVES 


Basic Food Materials, Inc., Cleveland, 
Ohio, announces the removal of their 
general offices, laboratories, and manu- 
facturing plant from Cleveland to Ver- 
milion, Ohio, on April 1st, 1948. 

The company has purchased the 
former Vermilion school building, and 
is remodeling it into a modern manufac- 
turing plant. Floor space of approxi- 
mately 40,000 feet is double that of the 
company’s present location in Cleveland. 

“Vermilion will be an excellent loca- 
tion for our new plant”, says Ray F. 
Beerend, President of Basic Food Ma- 
terials. ““‘When remodeling is completed, 
we will have one of the finest, most mod- 


ern, up-to-date food seasoning manufac- 
turing and packaging plants in America, 
away from the dust, smoke, soot ,and 
grime of a city location. The fresh, 
clean country air, modern — sunlight 
manufacturing areas, automatic heating 
and air-conditioning, a brand-new test 
kitchen, expanded laboratories, together 
with greatly improved shipping and 
product-handling facilities and reduced 
overhead, will combine to enable us to 
serve our customers at lower prices, and 
with much greater efficiency.” 

Vermilion is located 35 miles west of 
Cleveland, on the shore of Lake Erie, and 
is served by both the Nickel Plate and 
New York Central Railroads, as well as 
by many leading truck lines. 


FMC CONTINUOUS FOOD 
FREEZER 


Believed to be the first major innova- 
tion in the commercial preparation of 
frozen foods since the original plate 
freezer, Food Machinery Corporation 
announces the development of a new 
food freezer. The equipment, developed 
by the firm’s Central Research Depart- 
ment at San Jose, California, is now 
undergoing test operation at the Santa 
Clara, California, plant of Pictsweet 
Food, Inc. 


Designed to streamline the commercial 
freezing of packaged food, the machine 
is built to automatically and continuously 
handle from 11% to 2 tons of prepackaged 
food per hour, depending upon the com- 
modity run and the refrigerant tempera- 
ture. Feed and production rate is from 
50 to 90 packages per minute. Package 
size is 114” thick, 4” wide, and with a 
variable length of from 514” to 5%”. 
The 5%” length takes all standard vege- 
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tables with the conventional 10 and 12 
ounce net fill weight, while the 5%” 
length handles 1-pound fruits in syrup. 
Approximately 4500 packages of food 
can be contained in freezing residence at 
one time. 

The freezer occupies a floor space of 
approximately 6’ x 26’ and has an over- 
all height of 14’. It is designed for 
operation with ammonia, Freon-12 or 
Freon-22 in the range of from -—25 de- 
grees F. to -50 degrees F. 


The principle on which this unique 
freezer is based is that it is both possi- 
ble and practical to achieve high heat 
transfer rates with packages of food in 
sliding contact with refrigerated sur- 
faces. It might be called a sliding con- 
tact plate freezer. 

Incoming packages of unfrozen food 
are conveyed by feed belt from filling 
line into the insulated enclosure which 
encases the freezer. Here the packages 
are stripped from the feed belt onto a 
revolving disc which delivers each to a 
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position where reciprocating plunger 
thrusts the packages, one at a time, into 
the bottom flights of two feed screws, 
Riding upward on the rotating screws, 
packages grow into a vertical stack of 
64 cartons properly spaced for entering 
a corresponding column of freezing 
shelves. 


FMC’s NEW, CONTINUOUS FOOD 
FREEZER 


Close-up view of rotary feed, and cartons 
entering feed screws. Discharge of car- 
tons is shown on right. 


A system of guide bars steer the ver- 
tical columns of cartons into the freezing 
shelves where mechanical fingers moti- 
vate each carton along its aluminum 
freezer shelf. 

Completing the circuit through the 
refrigerated shelves, each column of 64 
cartons is ejected onto a de-elevating 
screw from which the cartons are drop- 
ped, one at a time, onto a discharge belt. 
The frozen packages of food are now 
ready for the overwrapping operation. 


RUTGERS NAMES FRUIT 
BREEDER 


Dr. L. Fredric Hough has joined the 
pomology staff of the Horticulture De- 
partment, College of Agriculture, Rut- 
gers University. Announcing his ap- 
pointment, Dr. William H. Martin, dean 
and director, stated he will carry on, as 
his principal function, the peach breed- 
ing work of the late Prof. Maurice A. 
Blake. 

Dr. Hough is a native of Romeo, 
Michigan, where his father grows apples 
and peaches. He studied at Michivan 
State College and won advanced ile- 
grees at Cornell University and the Uni- 
versity of Illinois. He was associate 
chief in horticulture at the University 
of Illinois before his appointment to 
Rutgers. His chief interests were in 
peach, apple and pear breeding. 


VISITING IN EAST 


Irving Lyons, traffic director for Cxli- 
fornia Packing Corporation, has bcen 
visiting at the company’s Eastern offices 
during the past week. 
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MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 53 years of 


basket making. 


WHERE 
CORROSION: RESISTANT 
EQUIPMENT IS NEEDED 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


Write for Full Information 


5/8 Tomato Field Basket 
Descriptive Bulletins on Request 


Planters Manufacturing Company, Inc. 
LEE METAL PRODUCTS CO. INC. Seah Virginia 


419 PINE STREET . . . PHILIPSBURG, PA, 
ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 


ATTRACTIVELY DESIGNED 


/ FOR FLAVOR 


FOR PURITY 


PATENTS PENDING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


EQUIPMENT 


CORN CANNING 


Delivery 


HUSKERS—CUTTERS—SILKERS—ROD SHAKER 


FLOTATION WASHERS—CREMOGENIZER LITHOGRAPHING Co. INC. 


TRIMMERS—MIXERS—CONVEYO! 


—— GAMSE BUILDING. BALTIMORE,MD. 
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STATISTICS 


1947 CATSUP PACK 


Figures released by National Canners 
Association’s Division of Statistics, 
place the 1947 pack of Tomato Catsup 
at 20,661,067 cases, which breaks down 
into 18,561,666 cases of 14Z glass 
bottles, 1,980,765 cases of No. 10 tins, 
and 118,636 cases of miscellaneous sizes 
of tin and glass. These figures compare 
with total pack in 1946 of 15,751,162 
cases consisting of 13,989,848 cases of 
14Z glass, 1,712,641 cases No. 10 tins 
and 48,673 cases of miscellaneous sizes 
of tin and glass. 

The total 1947 pack and carryover 
amounted to 21,310,782 cases. Shipments 
from July 1 to January 1 totaled 12,- 


084,097 cases, leaving January 1 stocks 
on hand at 9,226,685 cases. 

The report is a summary of returns 
from all canners known to have packed 
tomato catsup during the 1947 season, 
together with estimates for four canners 
not reporting. 


CHILI SAUCE PACK 

The NCA Division of Statistics re- 
ports the 1947 pack of Chili Sauce to be 
3,621,180 cases, consisting of 3,393,558 
cases of 12 oz. glass, 226,762 cases #10 
tins, and 860 cases of miscellaneous sizes 
of tin and glass. The 12 oz. glass pack 
is reported in cases of 12 bottles to the 
case. 

January 1, 1948, stocks on hand were 
2,083,194 cases, made up of 1,978,185 
eases of 12 oz. glass, and 105,009 cases 
#10 tins. 

The report is a summary of returns 
from all canners known to have packed 
chili sauce in 1947. 


OTHER 1947 PACKS 

National Canners Association’s Divi- 
sion of Statistics last week released 1947 
pack figures on five canned commodities. 
These figures showed a total of 3,495,041 
cases of Beets and 860,249 cases of 
Carrots packed in 1947; the canned 
Apple pack totaling 2,242,168 cases last 
year, compared with 3,301,454 cases in 
1946; 5,991,602 cases of canned Apple 
Sauce in 1947, compared with 8,839,844 
cases last year; 1,180,969 cases of 
canned Apple Juice in 1947, as against 
3,524,282 cases in 1946; and 89,899,681 
dozens of Baby Foods canned in 1947, 
compared with 120,193,252 dozens in 
1946. Details of these packs will be 
published next week. 


BEAN STOCKS 

Total stocks of Green and Wax Beans 
in canners’ hands February 1 amounted 
to 3,789,000 cases basis 24/2’s compared 
with 3,945,000 cases on that same date 
a year ago. Shipments during January 
consisted of 1,018,000 cases as compared 
with 813,000 cases in January 1947. 
Shipments for the season to February 1 
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WEST COAST NOTES 


ASPARAGUS MARKETING ORDER 
—A. A. Brock, California State Director 
of Agriculture, has called for a public 
hearing at Sacramento, March 8 on a 
proposed marketing order for canning 
and freezing asparagus. The meeting 
was called at the request of the Califor- 
nia Asparagus Growers’ Association, the 
Canners League of California and the 
Western Frozen Food Processors Asso- 
ciation. The order would establish the 
grades and sizes of asparagus to be 
processed from the 1948 crop and would 
set up an advisory board of ten members. 


OLIVE ADVERTISING—A market- 
ing order covering California canned 
olive became effective February 19, fol- 
lowing a campaign to this end launched 
last April. The order provides that olives 
of low quality and small size may not be 
eanned and calls for an advertising and 
sales promotion program. An Olive Ad- 
visory Board consisting of seven grower 
and seven processing members has been 
named, the processing members being 
J. M. Glick, Corning; S. J. Tupper, Oro- 
ville; R. N. Ball, Visalia; V. R. Smithy 
Lindsay; Earle Houghton, Lindsay; L. 
B. Sammis, Wallace; and O. D. Gifford, 
San Diego. There is an alternate for 
each member. 

The board met recently and elected 


were 10,746,000 cases compared to 14,- 
718,000 cases during the same _ period 
last year. The report is based on returns 
to NCA from canners who packed about 
83% of the 1947 pack, together with es- 
timates for the balance. 


LIMA BEAN STOCKS 


On February 1 this year canners held 
but 302,000 cases basis 24/2’s of Lima 
Beans compared to 345,000 cases last 
year. Shipments for the season to Feb- 
ruary 1 were 1,883,000 cases as against 
1,406,000 cases for the same period last 
year. 


The report was compiled from returns 
to NCA of canners who packed about 
95% of the 1947 pack, with estimates for 
the balance. 


PEA STOCKS 


Stocks of peas in canners’ hands Feb- 
ruary 1 amounted to 15,543,000 cases 
basis 24/2’s, as against 8,906,000 cases 
on the same date a year ago. Shipments 
during January were 1,986,000 cases as 
compared with 1,044,000 cases for that 
period last year. Shipments for the 
season to February 1 were 22,252,000 
cases this year as against 32,050,000 
eases last year. 

The report is based on returns to 
NCA from canners known to _ have 
packed about 88% of the 1947 pack, to- 
gether with estimates for those not re- 
porting. 


Strafford Wentworth, a grower mem)er, 
as chairman. It was voted to establish 
headquarters at San Francisco, to assess 
canners and growers $1.50 a ton to raise 
some $200,000 to finance the advertising 
campaign, and to defer for a time the 
employment of a manager. Earl Hough- 
ton was elected vice-chairman and Joe 
M. Glick, secretary. A committee to 
promote advertising was named, as fol- 
lows: R. N. Ball, Visalia; Rutland 
Hardy, Orland; Earl Houghton, Lind- 
say; Ed Isely, Lindsay; Joe M. Glick, 
Corning and A. R. Wakefield, Lindsay. 


WILLIAM M. PERRY, formerly with 
the Kelley-Clarke Co., San Francisco, 
Calif., has opened his own food broker- 
age offices at 260 California St. 


C. R. TILLSON, a pioneer California 
lumberman, who turned his attention to 
the canning industry in his later life, 
passed away at his home at Modesto, 
Calif., February 23, at the age of 86 
years. He was instrumental in the or- 
ganization of the Modesto Irrigation Dis- 
trict and helped promote the city’s first 
fruit cannery. Surviving are his widow, 
Mrs. Avis M. Tillson, and a Son Warren 
S. Tillson. 


JAMES McVICAR MILLS, a distin- 
guished California agriculturist and 
long-time regent of the University of 
California, died at his home in Balboa, 
Calif. February 23 at the advanced age 
of 90 years. He was a native of Canada, 
but spent most of his life in California. 
He was founder of the James Mills 
Orchard Corporation which operates at 
Hamilton City and Maxwell and was 
instrumental in passage of the act which 
created the State Commission of Horti- 
culture, now the State Department of 
Agriculture. He is survived by a son 
and three daughters. 


DIXON PEACHES—At a _ recent 
meeting of the Cling Peach Advisory 
Board at San Francisco, Calif., the work 
of the late Frank A. Dixon of the 
Canners League of California in de- 
veloping new varieties of cling peaches 
was recounted at considerable length. It 
was brought out that he originally 
launched this work on the ranch of the 
Hunt Bros. Packing Co., at Linden, 
Calif., and that the work of developing 
these varieties has since been carried on 
jointly by the California Canning Peach 
Association and the Canners League of 
California and that some of these will 
undoubtedly be approved in the near 
future for commercial production. 


A resolution was accordingly passed 
to the effect that the Cling Peach Ad- 
visory Board wishes to commemorate the 
work of Mr. Dixon holds that it would 
be fitting that any peaches so developed 
and entering into commercial produc- 
tion be given his name as a tribute to 
the service he rendered the cling peach 
industry of California. Copies of the 
resolution were sent to the University of 
California and to his near relatives. 
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More Profit in Graded Beans 


The most efficient Cutter- 
Grader built. Cuts stringless te y= C A N N 2 
beans to any size and then ig. Lt 4 


gan. Aluminum and Blue Enomeled 


or three distinct diameters. 


PAILS and PANS 


“PROCESSOR: 
Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 


AN AFFILIATE A SUBSIDIARY (163) 


MORRAL DOUBLE CORN HUSKER 
With Stee! Husking Rolls 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted No. 16 PAILS 
Patented machines manolactured 


Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


SERVICE * SERVICE * SERVICE 


CANNERS!! 


WRITE @ PHONE @ WIRE 
BENSON for SERVICE 


BROWNING 


Belts 
And 
Sheaves 


No. 14 PANS 


IN STOCK 
for 
IMMEDIATE SHIPMENT 


Manufacturers 
of 
Food Processing Machinery 


A. K. ROBINS & CO. 


INCORPORATED 


rt L_A.BENSON Co.Inc 113 - 729 EAST LOMBARD STREET 
* E.LOMBARD ST.,BALTIMORE2 ,MD. BALTIMORE 2, MD. 
hone PLAZA 0340 7RY BENSON FIRST” 


Complete Browning drives up to 50 HP in stock. 


Washington, D. C. Charlotte, N.C. York, Pa. Delmarva, 
Tel. Republic 3831 Tel. 4-0953 Tel. 2042 Ocean City, Tel. 256 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Market Continues Dull—Prices Holding 

Well Generally But Few Concessions Ap- 

pearing—California Weather Disastrous— 
Citrus Eases. 


DULL—It just isn’t possible to find 
anything exciting in the canned foods 
market today. Here in Baltimore, as 
well as in other markets, canned foods 
are moving at a snail’s pace. For a 
time, a week or so ago, there was a 
slight flurry on green beans but that in- 
terest too has disappeared. Buyers, 
running out of one label, seem content 
to stand pat on fewer lines. Twenty- 
five case lots seem to be the order of the 
day. And there is no indication of a 
change in this policy as long as the 
visible supply seems sufficient to care for 
immediate needs. Up to the present time, 
canners, feeling that 1948 packs will cost 
them more money, have held the line 
well. There has been little evidence of 
a break in prices, although we did have 
a report today that a small block of Std. 
tomatoes had sold in this area at $1.25. 
That’s the lowest price we’ve heard since 
the beginning of the ’47 pack. Most 
ecanners are holding at $1.35 to $1.40. 
California tomato and tomato product 
canners are feeling out Eastern markets. 
Under the circumstances, price conces- 
sions would be the only key that would 
fit the lock. 


CALIFORNIA WEATHER — Most 
California canners, however, feel that 
anything they have left is good prop- 
erty, for the drought has reached such 
major proportions that a normal crop in 
748 is next to impossible. Moreover, 
there’s little left in first hands that 
might prove burdensome with the pos- 
sible exception of cling peaches and, of 
course, tomato products. The Spring 
pack of spinach, now getting underway, 
is not promising. This is disappointing 
in view of the scarcity of this product 
in western warehouses. Reports have 
it that even fish production will be af- 
fected by the drought—the streams are 
so shallow that Salmon is having diffi- 
culty reaching spawning grounds. It is 
reported that plans are being made to 
detour the Salmon through irrigation 
ditches. 


SOUTHERN PACKS—tThe tone of 
citrus continues easy. The USDA re- 
port this week of near record production 
prospects didn’t help the situation. This 
is one item on which fairly heavy ship- 
ments are being made. Near low season 
price of 60 cents and $1.30 on #2 and 46 
ounce on grapefruit juice made their ap- 
pearance from Texas this week. Sweet- 
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ened juice ranged .02% and .07% higher 
respectively. Florida orange juice prices 
eased off somewhat also. Quotations of 
.87% for unsweetened 2’s were heard as 
compared to .90 formerly. 64 oz. was off 
from $2.10 to $2.05 and 10’s from $4.10 
to $3.95. : 


Texas offered 4 sieve fancy whole 
green beans for $1.75. Fancy cut at 
$1.50 ex. std. $1.85—10’s—$6.50 with 
standard 10’s at $5.50 for cut and $5.75 
for whole. 


NEW YORK MARKET 


Conservatism Continues—Corn, Peas, Toma- 

toes Routine—Maine Canners Operating On 

Sardines—Salmon Sales Light—Tuna Scarce 
—Citrus Eases. 


By “New York Stater” 


New York, March 12, 1948 


THE SITUATION—While there has 
been less deflationary news affecting 
grocery products during the week, the 
trade here is still on a conservative in- 
ventory basis, and replacement buying 
remains light Distributors currently, 
however, are showing more interest in 
new pack prospects, and traders are of 
the opinion that volume will open up 
somewhat in the near future as inven- 
tories come into satisfactory balance 
on more items. There is no _ gen- 
eral expectation of a return to large- 
scale forward buying, however, as 
the trade is still concerned over con- 
sumer reaction to high food prices dur- 
ing the closing half of the year, and 
more than half convinced that costs will 
cut little ice in the event that buying de- 
clines sufficiently to force liquidation by 
the distributing trades. 


THE OUTLOOK — Current indica- 
tions are that the second quarter will 
witness a quickening in trade interest in 
canned foods, but hand-to-mouth buying 
is still expected to prevail to a consid- 
erable degree. Buyers are discounting 
favorable factors in the price outlook for 
canned foods, and are apparently de- 
termined to get by on minimum inven- 
tories, even at the risk of missing the 
boat pricewise on some items. 


TOMATOES — Buyers here have 
nibbled a bit at the tomato situation, but 
no real volume business has been re- 
ported. Canners quote the market at 
$1.35 to $1.40 for standard 2s, f.o.b. 
Maryland canneries, with some reports 
of small sales at $1.30. On 2's, the 
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market is strong at $2.05-$2.10, and 10s 
are held at $6.75 to $7.00. Midwestern 
canners continue to hold standard 2s at 
$1.35, cannery, in light trading. 


PEAS—Aside from routine fill-in buy- 
ing, the market has been without notable 
developments during the week, and the 
trade is marking time awaiting the out- 
come of canners’ advertising plans. 
Meanwhile, the market for standards in 
the Midwest has developed further easi- 
ness, with offerings reported at 85 cents, 
f.o.b. for prompt shipment. 


CORN—Southern canners continue to 
quote the market for standards at $1.25 
on both crushed and whole grain white, 
with whole grain yellow 5 cents above 
that figure. The market for fancy con- 
tinues to range $1.60 upwards, f.o.b. 
canneries, with light trading. 


SARDINES—Maine canners are now 
operating on new pack, and are quoting 
quarter oil keyless at $10 per case, un- 
changed from last season. Failure of 
export demand to develop along expected 
lines has led to considerable resale of- 
ferings of sardines on the West Coast, 
it is reported, with tall natural 1s hav- 
ing been offered down to $9 per case, 
with 1s ovals in tomato sauce at $9.50 
to $10, as against original purchase 
prices of $10 to $11 per case. Norwegian 
sardines are offering in good volume 
here, but are not moving well, due to 
the unsettled import duty situation. 
Currently, the market is held at $18.75 
to $19.50 per case, f.o.b. New York, for 
the imported goods. 


SHRIMP — With both demand and 
stocks light, the market is in steady 
position, government inspected being 
quoted at $4.50 to $5.00 per dozen, f.o.b. 
Gulf canneries, as to size. 


SALMON — Notwithstanding reports 
from Seattle indicating the usual labor 
difficulties in readying Alaskan can- 
neries for the 1948 pack, the trade has 
not been buying salmon in any large 
volume. Coast sellers hold Alaska red 
kings at $25 for tall 1s, with pinks 
ranging $20.75 to $21.00 per case and 
chums $18 to $18.50, as to brand. On 
Columbia River fancy chinooks, offerings 
are reported at $19 for halves, with 
choice at $15.50 and standard at $14.00, 
f.o.b. 


TUNA—Coast reports indicate that 
improvement in the tuna pack situation 
is at least two months off, and the 
market continues firmly held under light 
supplies. 


CITRUS—Continued easiness rules in 


the citrus market, with orange juice 2s 
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currently selling at 87% cents, f.o.b. 
Florida canneries, off 7% cents from 
the recent seasonal high. On-46-ounce, 
the market remains held at $2.05. 
Blended juice is now quoted at 72% 
cents for 2s and $1.70 for 46-ounce, with 
grapefruit unchanged at 60 cents for 2s 
and $1.85 on 46-ounce. Fancy sections 
hold at $1.80, f.o.b. Florida canneries, 
with blended orange and grapefruit sec- 
tions at $1.75. 


CALIFORNIA FRUITS—With carry- 
over holdings light, the market continues 
to show a strong tone. Buyers would 
be interested in picking up additional 
stocks, particularly so in view of the 
unfavorable crop outlook this year and 
the strong price views held by canners 
on the new season’s pack. 


NORTHWEST FRUITS—Crop pros- 
pects in the Northwest are generally 
favorable, insofar as tree fruits are 
concerned, but canners are talking ris- 
ing costs, reflecting higher prices for 
labor, cans, etc. Canner holdings are 
light and, at the moment, there is noth- 
ing to warrant anything in the nature 
of a bearish price outlook. 


CUBAN PINEAPPLE—While there 
have been fairly liberal offerings of new 
pack Cuban pineapple in the local 
market in recent weeks, buying interest 
has eased off, with most of the current 
inquiry for sliced. 


PROFIT SHARING PLANS 


A 16 page booklet “Taxes and Profit 
Sharing Plans” is available to employers 
without cost from Charles D. Spencer & 
Associates, Inc., 166 W. Jackson Boule- 
vard, Chicago 4. The booklet explains 
the U. S. Treasury approved profit shar- 
ing plans under which both the employ- 
ers and the employees are accorded 
favorable income tax treatment. The 
firm has had so many requests from em- 
ployers regarding profit sharing plans 
that they had one of their attorneys pre- 
pare the booklet. 
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CALIFORNIA MARKET 


Drought Reaching Disaster Proportions— 
Little Activity On Fruits But Prices Hold 
—Spinach Pack Underway, Small Pack Ex- 
pected — Asparagus Inquiries Heavy — 
Heavy Cut In 1947 Frozen Fruit And 
Vegetable Production — Increased Tomato 
Business In The East—Sardine Prices Down 

—Demand For Tuna Continues High..... 


By “Berkeley” 


Berkeley, Calif., March 11, 1948 


DROUGHT—Drought conditions con- 
tinue without relief throughout most of 
California and are now reaching near- 
disaster proportions. Even if normal 
rainfall is had the rest of the season, 
losses to agriculture and industry will 
be heavy. Grain crops are already 
largely a loss, feed on the ranges is so 
limited that thousands of head of cattle 
are being shipped to other States, or 
feed is being imported to keep them 
alive. Much of the electricity used in 
the State is generated from water power 
and strict control measures have gone 
into effect to conserve this. Display 
lighting has been done away with in the 
emergency and farms, industries and 
commercial establishments have been 
ordered to cut electric power use by 20 
per cent. Farmers must forego pump- 
ing water for irrigation one day a week 
and stagger operations to make power 
consumption more uniform. In some lo- 
calities, water tables have dropped so 
low that wells are failing. Growers are 
cutting down on acreage to be devoted to 
field crops and already there is consid- 
erable unemployment in agricultural dis- 
tricts. The State Legislature has been 
asked to enact a daylight savings time 
act and this will probably become effec- 
tive before the end of the month. Pres- 
ent emergency measures cover the State 
from the Oregon line to the Tehachipi 
mountains. Drought conditions prevail 
in the Southern California area, but the 
power shortage is not acute there, 
thanks to the foresight of the Federal 


government in harnessing the Colorado 
River. 


FRUITS—Comparatively little buy- 
ing of California canned fruits is being 
done, but no softening of prices is re- 
ported. Unsold stocks are confined to a 
few holders and with lighter yields in 
sight this year the feeling is that these 
holdings may come in handy. Cling 
peaches are about the only item in large 
supply and it will be almost five months 
before new pack will be ready for de- 
livery. Even now, interested buyers 
have difficulty in locating some sizes and 
grades. Pears are still available with 
featured brands, selling at $3.90 for No. 
2% fancy and $3.70 for choice. There 
is an especially strong demand for fruit 
cocktail in the No. 1 size with fancy 
priced at $2.15 to $2.25. 


SPINACH—The packing of spinach 
is under way, with some canners getting 
into production a little earlier than 
usual. Prices have not been named but 
early inquiries suggest that the trade is 
anxious to book requirements. A year 
earlier quite a different situation pre- 
vailed, with some canners not putting up 
a pack, owing to the heavy carryover. 
This has long since been moved and dis- 
tributors have also cleared their floors. 
This year’s pack will not be large, with 
cutting confined principally to irrigated 
acreage. 


ASPARAGUS — Inquiries for new 
pack asparagus are almost as insistent 
as those for spinach and here, too, there 
is an absence of price, so far. Buyers 
are offering to place orders, providing 
prices are no higher than last year, but 
no business is being accepted on this 
basis. Canners say they cannot lay their 
finger on a single item in their costs 
which promises to be lower than last 
year. Natural whole spears in the No. 
2 size is selling at $3.50 for fancy in 
the three grade sizes of large, mammoth 
and colossal, with small at $2.90 and 
medium at $3.25. 


FROZEN PACKS—California frozen 
food packers held their 1947 freezing of 
fruits and vegetables down to about 87,- 
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000,000 pounds, against 207,000,000 in 
1946 and 215,000,000 in 1945. Process- 
ing of fruits was reduced more than 70 
per cent, despite some increase in berries 
and the decline in vegetables would have 
been larger, except for large increases 
in lima beans, which lend themselves 
particularly well for freezing. Many 
freezers were compelled to sacrifice old 
holdings and this had a bearing on the 
movement of canned fruits and veg- 
etables, especially in the lower grades. 


TOMATOES—Growers seem to have 
come to the conclusion that $25 is to be 
the going price for tomatoes for process- 
ing and a considerable tonnage has been 
contracted at this figure. Tomatoes and 
tomato products are being kept steadily 
before buyers and an increased business 
is being done in the Eastern market. 
Some solid pack has been moved at $2.00 
for No. 2s and $2.45 for No. 2%s, but 
most sales are a little higher. Standards 
are to be had at $1.90 for No. 2%s and 
$7.00 for No. 10s. 


JAPANESE ORANGES—San Fran- 
cisco importers are doing quite a busi- 
ness on Japanese pack Mandarin oranges 
at $7.00 a case for 48-11 oz. These are 
for April delivery. Samples indicate 
they are quite up to pre-war quality. 


CANNED FISH—California sardines 
are back to a price of $12.50 a case for 
No. 1 ovals in tomato sauce, with no 
rush of business. In recent weeks this 
item has sold up to $15.00, but sales at 
this price were limited. Tuna continues 
in marked demand, light meat moving 
at $16.75 for fancy halves. The pack of 
5,269,618 cases for 1947 set a new rec- 
ord. While far below the average in 
size, the Alaskan salmon pack set a new 
mark in value, this being placed at $91,- 
297,885. Comparatively little of the 
pack remains in first hands. 


GULF STATES MARKET 


Weather Handicaps Oyster Production— 
Pack Progressing Fairly Well However— 
Spring Shrimp Pack Unusually Light. 


By “Bayou” 


Mobile, Ala., March 12, 1948 


OYSTERS—Activities about the sea- 
food canneries of this section are more 
or less limited to the canning of oysters, 
because shrimp at this time of the year 
is scarce and not all of the canneries are 
equipped to can oysters and shrimp at 
the same time, so those plants that don’t 
have the facility to can both shrimp and 
oysters at the same time invariably shut 
down on shrimp and can oysters only. 


The weather continues bad in this sec- 
tion and small craft warnings have been 
displayed by the weather bureau from 
Corpus Christi, Texas, to Apalachicola, 
Fla., all this week, which means that 
there are disturbances in the Gulf of 
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Mexico that makes it unsafe for small 
vessels to venture out in the Gulf. 


These disturbances in the Gulf cause 
high tide, strong winds and rough 
waters in the bays, which interfere with 
oystermen and fishermen working, thus 
reducing production. 


The oyster pack has been moving 
along fairly well considering’ the 
weather handicaps, but the season is 
over half gone and if the weather gets 
too warm, the canneries will have to shut 
down, as oysters do not stay fresh long 
out of water in hot weather. : 


Oysters in the shell being heavy and 
bulky require a good deal of time, 
trouble and expense for the amount of 
edible food obtained, hence unless a 
cannery can get a big supply of oysters, 
it does not pay them to operate, due to 
the fact there is only about five per cent 
oyster meat in a barrel of oysters and 
the balance is the weight of the shells, 
so a cannery has to handle about 300 
pounds of gross weight in a barrel of 
shell oysters in order to get 15 pounds of 
oyster meat. Of course, the amount of 
oyster meat obtained from a barrel of 
shell oysters depends to a great extent 
on the condition of the oyster, because 
the fatter and more plump the oyster 
is, the greater the yield per barrel, and 
for this reason oysters are not canned 
when they are poor. This being the case, 
it will be seen that oysters are canned 
when they are at their best—healthy 
and fat and they are just as good and 
delicious to eat in July as in January, 
without having to worry whether the 
month has an “R” in it like you do with 
fresh oysters. 


SHRIMP—Ordinarily, the canning of 
shrimp stops when cold weather sets in, 
but this year shrimp were canned in 
small quantities during the cold weather. 

Some years good quantities of shrimp 
strike on this coast in the spring and 
we have a fairly good shrimp pack, but 
more often they don’t and the spring 
shrimp pack is one that can not be de- 
pended on. 

The shrimp are a hot weather crus- 
tacean, therefore the sooner the weather 
turns warm, the sooner shrimp will show 
up in our waters, 
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HARD CRABS—The weather is stil] 
too cold for crabs and besides we are 
having high tide, strong winds and 
choppy seas, which interferes with crab 
production, nevertheless fairly good 
quantities of them have been produced 
during the unfavorable weather, which 
may mean that we are going to have a 
banner crab season. 


CANNED MILK COMPANIES 
FORM EXPORT TRADE 
ASSOCIATION 


General Milk Sales, Inc., with offices 
at 19 Rector St., New York, has filed 
papers with the Federal Trade Commis. 
sion under the Export Trade Aet 
(Webb-Pomerene Law) for the exporta- 
tion of food products. 


Officers of the association are A. H. 
Ghormley, president and director; R. S. 
Jones, vice president and director; E. S. 
Hartwick, secretary-treasurer and di- 
rector; and J. T. Heffernan, assistant 
secretary and assistant treasurer. Mem- 
bers are Carnation Company, Milwau- 
kee, and Pet Milk Company, St. Louis. 


The corporation is the successor to 
General Milk Company, Inc., of the same 
address, which has withdrawn as an ex- 
port trade association operating under 
the provisions of the Export Trade Act. 
General Milk Company, Inc., took this 
action in accordance with a _ formal 
recommendation by the Commission that 
this be done as an alternative to read- 
justment of the business. 


The Commission ruled in September 
1947 that certain activities of General 
Milk Company, Inc., were in violation 
of the Export Trade Act. Particular 
reference was made to the corporation’s 
ownership of stock in companies en- 
gaged in the manufacture of milk prod- 
ucts in foreign countries or in the sale 
of milk products of non-American 
origin. The Commission’s recommenda- 
tions called for the corporation to divest 
itself of its stock in such foreign enter- 
prises and to rescind all existing agree- 
ments growing out of its affiliation with 
such companies unless, in the alterna- 
tive, it elected to withdraw as an export 
association operating under the Export 
Trade Act. This latter recommendation 
was complied with by the corporation, 
and it has withdrawn from the export 
business. 


The Export Trade Act provides that 
nothing contained in the Sherman Act 
shall be construed as declaring to be il- 
legal a cooperative or “association” en- 
tered into for the sole purpose of engiz- 
ing in export trade, provided there be 
no restraint of trade within the United 
States or restraint of the export trade 
of any domestic competitor. The Act 
prohibits any agreement, understanding, 
conspiracy, or act which shall artificia!ly 
or intentionally enhance or depress 
prices within the United States, sub- 
stantially lessen competition or other- 
wise restrain trade therein. 
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DISTRIBUTORS NEWS 


NAMED COMMITTEE HEAD 


S. N. Bearman, Minneapolis, has been 
named chairman of the merchandising 
committee of the National Food Brokers’ 
Association for 1948. Associated with 
Mr. Bearman on the committee are Wal- 
ter P. Boos, Cleveland; T. O. Tarrant, 
St. Louis; Frank F. Holman, Detroit; 
Bill Young, Harrisburg, Pa., W. H. Con- 
way, Butte; John H. Voelker, Cincin- 
nati; Jack H. Houck, Omaha; V. E. 
Eilers, Indianapolis; J, A. Elliott, Kan- 
sas City; Earl V. Wilson, Miami; W. J. 
Reilly, Buffalo; and H. Wayne Clarke, 
Washington. 

Other committee chairman named by 
Jack L. Gentry, NFBA national chair- 
man, were John O. Knutson, Sioux City, 
legislative committee; James J. Reilley, 
Philadelphia, finance committee; George 
Rozelle, Dallas, ethics committee; and 
Ed W. Jones, Kansas City, local clubs 
committee. 


DISTRIBUTORS APPOINT 
SECRETARY 


Julius Marx, of Haas Bros., an old- 
established wholesale grocery house of 
San Francisco, Calif., has been elected 
secretary-treasurer of the Distributors 
Association of Northen California. 


NAMES SALES AGENT 


Laguna Packing Corp., Wilmington, 
Calif., fish packers, announce that they 
have entered into an exclusive arrange- 
ment with the F. W. Boltz Corp. of Los 
Angeles to handle their sales. The Com- 
pany formerly marketed through the 
Laguna Sales Co. 


HEADS JOBBING FIRM 


Edgar Tullock has been elected presi- 
dent of Miner, Read, & Tullock, promin- 
ent New England wholesale grocers, with 
headquarters in New Haven. He suc- 
ceeis Frederick P. Fenner, who was 
nanied chairman of the board of direc- 
tors of the company at the annual board 
mec'ing held in Meriden, Conn, 


NAMED GENERAL MANAGER 


Avthur C, England has been appointed 
genoval manager for L. F. Beauvais & 
Co. Boston food brokers. 


“ANOVER NAMES BROKERS 


I‘anover, Pa., Canning Co. announces 
the following brokerage appointments: 
S. \cisfeld & Son, New Orleans; L. A. 
Hen meter & Co., Bristol, Va., and Steube 
Bro erage Co., Indianapolis. 
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NOW MORROW BROS., INC. 


Ashenfelter & Morrow, Inc., promin- 
ent New York canned food brokers, have 
changed their firm name to Morrow 
Bros., Ine. 


HEADS JOBBERS GROUP 


William A. Cassin of the Central Gro- 
cers’ Co-Op, Inc., has been elected presi- 
dent of the Wholesale Grocers’ Associa- 
tion of Chicago for 1948. 

Other officers named were as follows: 
Vice president, S. M. Buchman, of 
United Wholesale Grocers, Inc., secre- 
tary, Nat Holleb, Holleb & Co., and trea- 
surer, Ray Pohn, Royal Blue Stores, Inc. 


HUDSON-DUNCAN APPOINTS 


Hudson-Duncan & Co., Portland, Ore., 
canners and quick freezers, have named 
Jones, Weismann & Co., Boston brokers, 
their sales representatives in the New 
England area. Hudson-Duncan operates 
canneries at Forest Grove, The Dalles, 
and Dundee, Oregon. 


ANNIVERSARY 


Ralphs Grocery Co., prominent Los 
Angeles super market chain, is celebrat- 
ing the 75th anniversary of the com- 
pany’s founding. Chain now consists 
of 30 large supers in Los Angeles and 
vicinity. 
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JEWEL TEA 


Reporting that Jewel Tea Co. sales for 
1947 topped the hundred million dollar 
mark at $131,204,300, against $88,924,- 
567 in 1946, F. J. Lunding, president, 
reports that about half of the increase 
reflected higher prices, with the remain- 
der representing tonnage gains. 

“Prices will continue to be a major 
uncertainty in 1948”, he said, “with 
the outcome depending in part on crops 
at home and in Europe, the pattern of 
wage and other costs, Government action 
on taxes, the Marshall plan, and other 
political and economic develpments here 
and abroad.” 

Due to higher prices and greater ton- 
nage, inventory investment holds at a 
high level, Mr. Lunding said, totaling 
$10,837,545 at the year-end. In terms 
of weeks’ supply, however, inventories 
are at the lowest point in recent years 
and are being restricted, he commented, 
to meet current customer purchases. 

While conceding that inventory write- 
downs cannot be avoided should price 
levels turn downward, he added that “it 
is the policy of the company to strive for 
maximum turnover to minimize inven- 
tory risks.” 


B & M WIDENS MARKET 


Burnham & Morrill Co., canners of 
a wide range of New England products, 
has entered the Hawaiian market with 
appointment of Merchandisers Hawaii, 
1471 Kapiolani Boulevard, Honolulu, as 
its exclusive territorial sales representa- 
tive. Merchandisers Hawaii is headed 
by J. A. Camp, well known in continen- 
tal trade circles. 


BARRON-GRAY APPOINTS 


Barron-Gray Packing Co., San Jose 
canners, have appointed Neal W. Keefer 
Co., Cleveland, as their sales representa- 
tives for Cleveland and northern Ohio. 


PLAN GRADING DISPLAY 


A demonstration by government in- 
spectors of canned fruit and vegetable 
grading will feature the opening session 
of the 1948 convention of United States 
Wholesale Grocers’ Association at Mem- 
phis May 3-5, inclusive. 

Following this demonstration, 
USWGA will stage a sample cutting and 
grading contest for member wholesalers, 
with prizes for the best scores. 


TO GET NEW PLANT 


Dixie Home Stores has announced 
plans for leasing a new $1,000,000 ware- 
house, described as the largest grocery 
plant in the area, to be built at Green- 
ville, S. C., by the Furman University 
Foundation. Chain will lease plant on 
a long-term basis. 


NFBA ADDS MEMBERS 


National Food Brokers’ Association 
announces that the following have been 
admitted to association membership: 

Tacoma branch of Kelley-Clarke Co. 
of Seattle. 

Cincinnati branch of J. A. Plain Com- 
pany of Cleveland. 


FIRM NAME CHANGED 


The firm name of H. C. Dixon, Au- 
gusta, Ga., food brokers, has _ been 
changed to Thompson & O’Connor. 


CURTICE NAMES BROKER 


Curtice Brothers Co. will discontinue 
its New York City district sales office 
on March 31, and effective April 1, has 
appointed Ross B. Yerby Co. as its 
broker for New York. The new com- 
pany is headed by Ross B. Yerby, for 
many years district sales manager for 
Curtice in New York. 


ON COAST TRIP 


O. E. Seegelken, eastern divisional 
sales manager for California Packing 
Corporation, with headquarters in New 
York, is visiting the company’s main of- 
fices in San Francisco. Mr. Seegelken, 
recently elected to the board of direc- 
tors of Calpak, is attending his initial 
directors’ meeting. 


IN NEW POST 
J. N. Deblinger, formerly with E. J. 
Rinaud Co., New York brokers, will 
leave that company, effective April 1, to 
assume a partnership in the Leemar Co., 
food brokers, also of New York. 


PLANS CONVENTION 
Glenn R. Grife, of Red Owl Stores, 
Inc., has been named general chairman 
for the 1948 convention of the Super 
Market Institute, to be held in Chicago 
during May. 


CALENDAR OF EVENTS — 


MARCH 165-18, 1948—Annual Conven- 
tion, Association of Frozen Food Pack- 
ers, Chicago, IIl. 

MARCH 15-27, 1948—Canners and 
Processors School, Ohio State Univer- 
sity, Columbus, Ohio. 


MARCH 16, 1948—Green & Wax Bean 
Hearing, 10:00 A .M., Federal Security 
Agency, Room 5541 Federal Security 
Bldg., Independence Ave. & 4th St., S.W., 
Washington, D. C. 


MARCH 29-APRIL 1, 1948—Short 
Course on Theory of Thermal Processing, 
Retort Operation and Instrumentation, 
Canning Plant of N. Y. State Agricul- 
tural & Technical Institute, Morrisville, 
Nt. 

APRIL 6-10, 1948—Meeting, National 
Fisheries Institute, Fairmont Hotel, San 
Francisco, Calif. 

APRIL 15, 1948—Spring Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 

APRIL 26-30, 1948—Conference and 
Packaging Exposition, American Man- 
agement Association, Auditorium, Cleve- 
land, Ohio. 

MAY 18-14, 1948—Production Confer- 
ence, American Management Associa- 
tion, Palmer House, Chicago, II]. 

MAY 31-JUNE 2, 1948—35th Spring 
Meeting, American Society of Refrig- 
erating Engineers, New Ocean House, 
Swampscott, Mass. 

MAY 20-21, 1948—Spring Meeting, 
Ozark Canners Association, Goldman 
Hotel, Fort Smith, Ark. 

JUNE 6-10, 1948—8th Annual Confer- 
ence, Institute of Food Technologists, 
Benjamin Franklin Hotel, Philadelphia, 
Pennsylvania. 


AUGUST 8-12, 1948 —40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 

SEPTEMBER 13-17, 1948—Third Na- 
tional Instrument Conference & Exhibit, 
Instrument Society of America, Conven- 
tion Hall, Philadelphia, Pa. 

SEPTEMBER 20-22, 1948 — Annual 
Convention, American Meat Institute, 
Waldrof-Astoria Hotel, New York, N. Y. 


OCTOBER 5-7, 1948—8rd Annua! In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, IIl. 
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THE CANNING TRADE 
ALMANAC 


Atk The Man Wha Has One! 


If you are interested in the canned food industry --- you can't afford not to be represented in The 
Canning Trade ALMANAC, the one and only authenticated reference manual for the entire food 
canning industry since 1916. 

Five thousand canners, machinery and supply firms, wholesalers, brokers, university professors, 
students, yes, and even libraries throughout the country, would not be without the ‘‘biggest little 
book”’ money can buy. ‘Ask the man who has one”’ --- he will tell you how valuable it is to him. 
The ALMANAC contains almost 300 pages of vital statistics, viz: the compilation of the annual 
packs by states, crop figures, food laws, labeling requirements, box specifications, U. S. grades, 
etc., etc. In addition, the ALMANAC carries a ‘‘Buyers Directory” listing only each current 
advertiser. 

There is no better investment you can make --- if you are interested in the canned foods indus- 
try --- Write TODAY for full information. 


Rates: Full page $100; Half page $60; Quarter page $40 
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Canning 


Prepaid 
A complete, practical and up-to-date canners’ text- 
$10 book, answering any questions that may arise relative 
tance to proper methods of canning. It covers every phase 
= of processing vegetables, fruits, fish, meats, soups, 


preserves, jellies, sauces, etc. 
Published By 
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The Canned Foods Authority ; 
BALTIMORE2, 208. GAY STREET , MARYLAND Size 6x9, 360 pages, Beautifully Bound. 


Stamped in Gold. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this ‘“‘Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, II. 


FOR SALE—12 Tuc Huskers; 8 Tuc Cutters; 3 Ayars Pea 
Fillers; 2 Tuc-Robins Floatation Washers; 2 Tuc-Robins Silker 
Cleaners. D. E. Winebrenner Co., Inc., Hanover, Pa. 


FOR SALE—1 Food Machinery Super Husker in good run- 
ning order, recently overhauled; 1 Food Machinery Universal 
Cutter for whole grain corn, plant overhauled; 1 Food Machinery 
Universal Cutter, manufacturer overhauled. All machines are 
in good condition. Write for details. The Silver Canning Co., 
Colora, Md. 


FOR SALE—Rotary Accumulating Table, 30 in. disc, 2 ft. 
discharge take-off; 60 cycle, 220 volt, 40 FPM; in original case, 
$450.00. And No. 25 Stainless Bump Pump with 2 h.p. Reeves 
van drive motor; new, in original case, $700.00. And 166 gal. 
Stainless Steel Standard Mixing Table, type J, diameter 36 in. 
with stainless steel agitator, % h.p., 220-440 v., 3 phase, 60 
cycle; perfect, $275.00. Immediate delivery. Ragsdale’s Foods 
Co., 105 San Pedro Ave., San Antonio, Tex. 


or NEW machinery and equipment ray 

Retorts, Fillers, Exhausters, Stanchors, Juleers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
ete. Listed below are a few representative a We will be glad to place 
your name on our mailing list, upon reques 


6597—LABELER: Standard-Knapp, adj., with motor, complete... $ 400.00 
6360—EXTRACTORS (2): American Utensil, with drive sheaves and vee 

belts, no motors, ea. 575.00 
603I—JARS, NEW: a. cap. 2% oz. liquid measure, includes caps 

and cartons 3.00 
4860—W ASHER- ELEVATOR, ‘New: A-B, 1 HP motor drive, rubber belt, 

discharge elevator 800.00 
5861—RETORT: Berlin-Chapman 42x72, with 3 baskets 175.00 


6542—CASE SEALER & GLUER: Standard-Knapp #440—12”, with 18’ 
compression unit and % HP motor, recond., guar. 
6559—CORN CUTTER: Sprague Sells #5, cream style. 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS tn. Used: Rebuitt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—One Chisholm-Ryder Bean Grader, grades 
threes and under, fours, fives and over, only operated ten days; 
One Chisholm-Ryder Bean Snipper Model B, fair condition; One 
Horix Juice Filler set up for pint and quart bottles, completely 
rebuilt at factory last year, has never been used, guaranteed 
to be in perfect condition; one new Century 10 horse single 
phase motor with starter box, been used 10 days. Steele Can- 
ning Co., Box 150, Springdale, Ark. Phone: 2441. 
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FOR SALE—1 new Horix Model HBS 18 valve Filling Ma- 
chine, unused, still in crate. Can be had at a very reasonable 
price, adaptable for variety uses, immediate delivery. Adv. 
4829, The Canning Trade. 


FOR SALE—Link Belt Roto-Louvre #705-20 gas-fired Dryer, 
#52 inlet and #46 exhaust fans, controls, etc., complete except 
for motors, perfect condition, $13,000.00 F.0.B. warehouse. Con- 
verted Rice, Inc., P. O. Box 1752, Houston 1, Tex. 


FIRST MACHINERY LIQIDUATES—Canning-Dehydrating 
Plant good as new equipment. 3 Pfaudler 1500 gal. Glass Lined 
Vac, Pans & Cookers; 2 Stainless 250 gal. Pulpers; 2 Langsen- 
kamp Indiana S. S. Pulpers; 1 CRCO Juice Extractor; 8 Berlin 
Chapman Conveyors; 4 Berlin Chapman Tomato Washers; 7 
S.S. Sanitary 2” Pumps; 1 CRCO S.S. Tomato Chopper; 1 CRCO 
Amer. Vac. Pre-Heater; 6 Frigidaire 5 ton Air Cond.; Pfaudler 
18 pocket King Filler; Pfaudler 12 pocket Alum. Filler; 7 S.S. 
Drum Dryers complete 5’ x 10’ and 5’ x 4’; 1 No. 10 Can 
Spinner Cooler; Dry Mixers; Exhaust Boxes; Skids; Lift 
Trucks; S.S. Tanks, ete. Special: Other complete plants; Dog 
Food, Corn Syrup, Brewery, Spray Drying Eggs, Cheese, Maca- 
roni, Salad Dressing, Peanut Butter, Potato starch, Sugar Mill- 
Refinery. First Machinry Corp., 157 Hudson St., New York 
13, N. Y. 


FOR IMMEDIATE SALE—We are Labeler headquarters. 
We have in stock all makes and size Labelers, capacities from 
20 bpm to 200 bpm including Ermold, World, Liquid, Oslund, 
Burt, Knapp, etc., the largest stock in America. Also Fillers, 
Crowners, Screw Cappers, Washers, Rinsers, new and _ used 
Steam Jacketed Kettles, copper or stainless steel glass-lined, 
stainless and steel Tanks, all makes and sizes; Pumps, Fittings, 
and all accessories. We are interested in buying good used 
equipment and we pay highest cash prices. Charles S. Jacobo- 
witz Co., 3080 Main St., Buffalo 14, N. Y. Phone: AMherst 2100. 


FOR SALE—Rebuilt and reconditioned Motors: 1 H.P. to 
15 H.P.; both straight motors and gearheads: guaranteed. Also 
Conveyor Belting, 8” to 32” wide. Bonded Scale Co., 11 Belle- 
view, Columbus 7, Ohio. 


FOR SALE—Three Pfaudler, 1000 gallon, glass-lined Tanks 
with copper coils, in good condition. Price on request. The 
J. Weller Co., Oak Harbor, Ohio. 


FOR SALE—New Urschel Model 30 Green Bean Cutter in 
original crate; also 12 hp upright Steam Engine. J. O. Young- 
blood, Burton, S. C. 


FOR SALE—8 sets of Taylor’s Fully Automatic Retort Con- 
trols, brand new, have never been used. The Retorts after 
being installed with these controls can be used either for glass 
or tin cans. Also perfect for cooling No. 10’s. Cost per set 
$712.00. Will sell at big sacrifice. Adv. 4835, The Canning Trade. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—One brand new motorized model 12 Wolfinger 
Beet Cutter, $1000; Two CRCO model EE belt driven Bean 
Snippers with Picking Tables in fair condition, $500 each; One 
FMC belt driven Bean Snipper without picking table, fair con- 
dition, $400; Two 5-pocket Ayars Pea Fillers (no motors) for 
#2 cans with complete change parts for #303, fair condition, 
$500 each; One Huntley Bucket Elevator 8'4” lift, 10-inch 
buckets, good condition, $250; One model 28 Sterling Heavy 
Duty Peeler, relined and rebuilt, condition like new, $400; 
One 4 station Veribest all steel Box Maker with plates for 
several size cartons, condition excellent, $50; One 8 station 
Veribest Box Maker like 4 station machine, $100; Ten wood 
frame 1200-lb. cap. Hopper Trucks, need relining, fair con- 
dition, $15 each. All subject prior sale; all f.o.b.; no reason- 
able offer refused. Charles G. Summers, Jr., Inc., New Freedom, 
Pa. 


FOR SALE—1 Model 119 Indiana Std. Pulper, V-belt drive, 
new; 1 Model 1944, FMC Rotary Tomato Washer, good condi- 
tion. Lawtons Canning Co., Inc., Lawtons, N. Y. 


PINEAPPLE CANNERY INVESTMENT OPPORTUNITY 
—Limited group now organizing to build new pineapple cannery 
in Cuba. Experienced American management. Low taxes and 
low cost labor. Write: American Pineapple Co., Apartado 32, 
Colon, Matanzas, Cuba. 


FOR SALE—New very good women’s Canning Uniforms, all 
sizes. Sample furnished on request. Will sacrifice to clear 
inventory. Adv. 4833, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Well equipped cannery for tomatoes, beans, 
etc. Albuquerque, New Mexico, has wonderful climate; all 
kinds of vegetables, peppers, apples, peaches, fruits. We have 
Hickory Smoked Potato Chips and Shoestrings, they are sweep- 
ing the country. Good home and apartment on property. 
ea Packing Co., Inc., P. O. Box 1173, Albuquerque, 

. Mex. 


FOR SALE—SEED 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Tuc Huskers, Tuc Cutters, Tuc Cleaning Equip- 
ment. Not interested in models over 10 or 12 years old. Give 
serial numbers. Adv. 47152, The Canning Trade. 


WANTED—One used No. 1 10-pocket Ayars Pea Filler with 
8 oz. equipment complete; and one used Spinach Blanching Con- 
veyor. Adv. 4834, The Canning Trade. 

WANTED—American Juice Extractor model “J” with .020 
screens and 7% H.P., 3 phase, 220 volt, 60 cycle Motor; 
Pfaudler Tomato Juice Filler, capacity 220 No. 2 cans min- 
ute, for direct connection Continental CR; a 15 ft. preheating 
section for CRCO Double Tube Preheater with 2” nickel alloy 
tubes and end doors complete with air operated Fulscobe In- 
licating Controller and Even Action Steam Valve. Advise 
condition, where above may be inspected and lowest price. 
Adv, 4836, The Canning Trade. 


MISCELLANEOUS 


TH ERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: . ‘urnberg Thermometer Co., 124 Livingston St., Brooklyn, 


W .NTED—Tin Plate, any base weight. Coke, Prime and 
U/A erade. Electrolytic 1st quality. All purchases confidential. 
Box C'T 420, 113 W. 42nd St., New York 18, N. Y. 
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FOR SALE—Special price on seed, high germination. 500 
lbs. Associated Co Gent Hybrid 19x9; 400 Ibs. Associated Co 
Gent Hybrid 19x24; 300 lbs. Associated Co Gent Hybrid x90. 
Price 35¢ per lb. The Silver Canning Co., Colora, Md. 


FOR SALE—Approximately 9,000 lbs. Kidney Wax Bean 
Seed. Sampson Canning Co., Wisconsin Rapids, Wis. 


FOR SALE — PLANTS 


PLANTS FOR SALE—Tomato Canners if interested in 
Southern grown tomato plants during April and May, contact: 
Fred W. Graves, Box 1471, Jacksonville, Tex. 


HELP WANTED 


WANTED—Food Technologist. Experienced man for field 
service work in the canning industry. In reply state education, 
experience and starting salary expected. Adv. 4827, The Can- 
ning Trade. 


WANTED—Superintendent for established Baltimore can- 
nery, full line of vegetables, tomato juice, etc. State age, ex- 
perience and qualifications. W. H. Killian Co., Baltimore 31, Md. 


Prepare For Harvest Now ! 


Take no chances 
USE THE BEST 


prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


MURFREESBORO 2 3 NORTH CAROLINA 
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ROGERS BROS. SEED COMPANY 
308 W. Washington St. ¢ Chicago 6, Illinois 


CLARSEAL 


A QUICK SETTING CASE 
SEALING GLUE 


STEKO 


CLARK STEK-O CORPORATION 
Stek-O Hill . Rochester 13, N. Y. 


There is a distributor near you -- Write for his name 
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ARTISTIC 


VARNISHED, 
EMBOSSED. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


PLAYING IT SAFE 
An old lady in church always bowed whenever the 
name of Satan was mentioned. One day the minister 
asked her the reason for this strange behavior. 
“Well,” she replied, “Politeness costs nothing, and 
you never can tell... .” 


MEE-OW 


Betty: “I hear you’ve accepted Elmer’s proposal. 
Did he happen to mention that he had proposed to 
me?” 

Netty: “Oh, not specifically. He did say he’d done 
a lot of foolish things before he met me.” 

A rookie passing the mess hall, asked the cook: 
“‘What’s on the menu tonight?” 

“Oh, we have thousands of things to eat tonight.” 

“‘What are they?” 

“Beans!” 

Want Ad in a Newspaper: 

“Unusual opportunity for biscuit salesman with new 
modern institution; must have at least 2 years’ experi- 
ence within last six months or don’t apply.” 

“Tell me, can you make head or tail of the news we 
get from Washington?” 

“Sure, it’s easy if you know how. I just listen to the 
radio every other day. That way, I get a connected 
story of one side or the other and avoid the denials.” 

A British barrister on his death bed willed his entire 
estate to fools and madmen. When asked his reason 
for such a gesture, he replied: 

“From such I’ve had my money, and to such I make 
return.” 

Mistress—You’re wasting money! The electric 
heater has been on all day! 

Maid—Don’t worry, ma’am. It isn’t ours; I bor- 
rowed it from next door. 


GUESS WHAT 


A negro preacher asked his congregation: “What is 
the best thing in life?” 

Deacon Green arose and said it was fried chicken. 
Then he spoke glowingly for several minutes on the 
virtues of the same. 

Deacon Brown then arose and said that while Deacon 
Green had a mighty good subject, he was sure that his 
audience would agree that watermelon was the very 
best treat life had to offer. And he followed up with 
an eloquent speech on watermelons. 

Sister Mary, in the rear of the church, slowly raised 
to her feet. “Pahson,” she said, “you'll bettah stop this 


heah argument befo’ some nasty-minded stinker gits | 


up and tells de truth.” 
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BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
Machine: upply Co., Balto. 2, ki 
Carey sles ) Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, Wis. 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio . 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Com m, Berlin, Wis. 
Central Machine Works, ne., Philadelphia, Pa. 
isholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
La Por!» Mat & Mfg. Co., La Porte, Ind. 
A. K. Sobins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
» A. Bonson Co., Inc., Baltimore, Md. 

Berlin “hapman Company, Berlin, Wis. 
Chisho!n-Ryder Co., Niagara Falls, N. Y. 
La Port> Mat & Mfg. Co., La Porte, Ind. 

A. K. Fobins & Co., Baltimore, Md. 


Scott Vine 
Sinclair-“cott Co., Baltimore, Md. 

COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chishe Ryder Co., Niagara Falls, N. Y. 
Food hinery Corporation, Hoopeston, 
Hamilto ‘opper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md 


AND HOISTS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston; Ill. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Rohins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., a Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Carey Staahinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
L..A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


L. A. Benson Co., Inc., Baltimore, Md. 
Berlin nen Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 

Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 
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CONVEYORS, Hydraulic. — 
Berlin 1ipman Company, Berlin, Wis. 
Chisk Ryder Co ‘2 s 
d 
3 | 
- 


CORN WASHERS. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


WHERE TO BUY — Continued 


SNAP BEAN MACHINERY 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
‘Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
¥F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
‘Sinclair-Scott Co., Baltimore, Md 

United Co., Westminster, Md. 


\WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 


PRESERVERS’ MACHINERY 


Chisholm-hyd-r Co., Niaqaia Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ill 
F. H. Langserkar Co., Ind ananolis, Ind 
A. K. Rohins & Co., Baltimore, Md 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 


PEELING KNIVES. , 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


PULPERS AND FINISHERS. ; 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, [ll. 
F. H, Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Beriin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohio 
: Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Ind anapolis, Ind. 
Lee Metal Preducts Co., Phillipsburg, Pa. 

K. Rok Balturnc: Md. 


A 


THE CANNING TRADE - March 15, 194 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. (, 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 

Eastern Box Company, Baltimore, Md. 

Robert Gair Company, Inc., New York 17, N. Y 
David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 


American Can Co., New York Cit 
Continental Can Co., New York Rity 

Crown Can Co., Philadelphia, Pa. 

National Can Corp., Baltimore - New York City. 
Phelps Can Co., Baltimore, Md. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittredge & Co., Chicago, Ill. 

Lehmann Printing & Litho. Co., San Francisco 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 

Rossotti Litho. Co., North Bergen, N. J. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 

United States Printing & Litho. Co., Cincinnati, 0. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 

National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

ag? Bros. Seed Co., Chicago, Ill. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 


Asscciated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md . 
Tidewater Field Warehouses, Inc., New York, N.* 
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444 W. Grand Ave., Chicago 10, Ill. 
\ 605 Third St., San Francisco 7, Cal. 
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YUKON 


An Alaska type pea with something extra added 


Developed at the Asgrow pea breeding 
station, Hamilton, Montana, as a 
step toward raising the quality 
of the Alaska pack. 


What Yukon offers the packer of Alaskas is the op- 
portunity to obtain larger yields of high quality, small 
sieve sizes when the Yukons are cut on the young 
side. | At a given maturity, Yukon will outyield the 


Alaska strains now in general use. 


SEED FOR TRIAL PLANTINGS AVAILABLE ON SPOT SALE 
ORDERS NOW BEING BOOKED ON FUTURE CONTRACT 


ASSOCIATED SEED GROWERS, INC. 


Breeders and growers of vegetable seeds since 1856 


Main office: New Haven 2, Conn. 


Atlanta 2. e Cambridge, N.Y. Indianapolis 4 Los Angeles 21 Memphis 2 
Milford, Conn. e Oakland 4 e Salinas e San Antonio 6 
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